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Roule thes Ue: 


Whe Cover Prelate 


Continuous butter-making 
process eliminates  vari- 
ables of batch method. 
Chiller-worker and textu- 
rator, seen in background, 
are final steps before 
packaging ..... 


PUTMAN PUBLISHING CO., CHICAGO 





@ Appetizing appearance sparks the initial 
sale. The smooth velvety texture of many 
processed cheeses is a direct result of the effi- 
cient emulsifying action of Pfizer Sodium 
Citrate or Sodium Gluconate. 

The remembrance of delicious taste reaps 
many a repeat sale. Pfizer Citric and Tartaric 
Acids add tongue-tingling tartness to jams, 
jellies and preserves that just balances the 
sweetness of sugar and enhances fruit flavor. 

Nutrition-conscious Mrs. America shops 
increasingly for health-building foods. To 


meet her demands, remember Pfizer as a 





. 
of many quality foods 


major source of the dietary — essential vita- 
mins. For further details on Pfizer Chemicals 
for the Food Industry please write: Chas. 
Pfizer & Co., Inc., 630 Flushing Avenue, 
Brooklyn 6, N. Y.; 425 North Michigan 
Avenue, Chicago 11, IIl.; 605 Third Street, 


San Francisco 7, Calif. 


@ PHAR 


Manufachuring Chemisls Since 1849 


When inquiring check FP 6929 on handy form, pgs. 2-3 












"Whats Inleresting’ 


Powdery chemical keeps 
canned lobster alive 
for days 























A powdery chemical in a small bag is credited with keeping trout 
and lobster alive in hermetically-sealed cans for varying periods, 
and food fresh for 20 days with unusually low bacteria count, 
A shipment of lobsters thus packed in fresh water arrived in Los 
Angeles from Boston “alive and snapping’ seven days later, ac Vol. 
cording to The Saturday Evening Post. The powder supplies 
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elements beneficial to the lobster and controls certain harmful 
factors. 


Process was developed, over the past 10 years, by Joseph R. Mac 
Donald and his staff of marine biologists, at a cost of more thao 
$168,000. (P.S.—In the case of the lobsters, the big claws usual Bcpicg 
ly are banded in canning.) | 





Concentrating one hp 
on a 3c stamp 


One kilowatt of power, or nearly one hp, can be concentrated it 
an area the size of a postage stamp in the utilization of ultrasoni 
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energy. It is possible to get ultrasonic energy into places where 

is difficult to get other types of energy. 24 

Among various successful applications is the detection of flaws 1 

castings. Tests indicate that sound waves may be also used if#New ' 

the mixing of alloys and in laundering fabrics. (General Elect] neti 

Co., Schenectady, N. Y.) j.s 
Portla 


‘‘In the chips”’ 


Chipping quality of potatoes is related to variety. United Stats 
Department of Agriculture studies were made of various comme 
cial varieties for color, yield of chips, and approximate oil content 








Rural and Sebago varieties rated high in desirability of colo 
Chips made from them are usually light golden brown. Russé 
Burbank gave the best yield of chips and also were very desirabk 
because chips absorbed less oil. Chippewa and Russet Burbasi 
rated intermediate as to color. Katahdin rated intermediate as 1 
yield and oil absorption but low on color. Chippewa rated low it 
yield and absorbed the most oil. Ev 


Tubers with high specific gravity (greater weight per volume) 
gave a high yield of chips and used less oil than those with lowe} 
specific gravity. 


U. S. consumes 41 %, of world’s 
production of cocoa beans 


During the period 1939-1947, sales of soft drinks increased 118% MP [J ” 
ice cream 106%, while chocolate and candy sales rose but 23%. 

High prices tend to keep chocolate candy on counters and shelves 

With price structure unwarrantedly high, consumers may quickly 

turn to other items. 


This country is the largest single purchaser of cocoa beans, cot 
suming 41% of the total world production in 1948-1949. (Sum 
marized from NCA Bulletin, National Confectioners’ Assn., Wash 
ington 6, D. C.) 
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BASE 


FROM COAST TO COAST 


WORLD'S 
LARGEST 
ORGANIZATION 


FOR ADVANCED 
INSTRUMENTATION 
AND CONTROL 





A tor of changes are being made in food plant engineering... 
and a lot of quality conscious processors are turning to Brown 
creative instrumentation as a basic tool for the further develop- 


ment of production techniques and economies. 


Creative instrumentation—the engineered application of cost- 
reducing instruments and controls—has earned the respect and 
confidence of food men in every section of the country. But this is 
only the beginning! The revolution continues to gain momentum 
as, almost daily, new control systems are engineered by Brown to 
make processes more profitable in commercial operation. 


A unique combination of men, ideas and experience with Food 
Industry problems is at your service... to engineer a control 
system specifically suited to your purpose! Call in your local 
Honeywell representative for further information, today ... he is 


as near as your phone! 


MINNEAPOLIS-HONEYWELL REGULATOR CO, 
BROWN INSTRUMENTS DIVISION 
4566 Wayne Ave., Philadelphia 44, Pa. 


Offices in 73 principal cities of the United States, Canada and throughout the world 


When inquiring check FP 6930 on handy form, pgs. 2-3 
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Get maple flavor that always will be 









These articles have been selected by the Editors 
as having unusual interest .~ 





As true as the sap from the tap on a tree... 


That's NORD A MAPLE ... absolutely! 





* Enamels Apply to Icy, Damp Surfaces; Resist Beer, 
Water, Caustics . . . No sign of corrosion or paint-film 
CUES GET GID caccsicinesiesictestictnsnerencsss aaa 10 








cable to Other Delicate Tissue Fruits . . . Improve 
sign assures gentle handling of soft fruits ..................... 1 






* Freestone Peach Pitter Increases Rate 350%; Appt 
de 
l 







* Continuous Process Eliminates Variables of Batch 
Butter-making . . . All-stainless equipment cuts cleaning 
time one-third; provides es e sanitation, more 






































uniform product, in smaller floor space ccc 12; Ff 
* Improve Flavor of Many Products with Concentrated / Pro 
Fragrance of Apples . . . Water distillate contains all| 1 

distinctive characteristics of fresh apple aroma. Pro 
erred Big UHEII  OOIU ancients 14} Ne 
0 

* Fruit Pie, Frozen in Aluminum-foil Pack, Can Be 
Stored in Half Normal Space . . . Speeds initial freezing-| Pr 
time and permits baking in container without leaking, d 
absorbing juices or becoming discolored 00mm 16) Cog 

* Exact Mix and Date of Packaging Recorded o 
Every Label . . . Simple attachment converts new or exist- 
ing labelers to fully-automatic coding machines; squitt} 4, 
of ink twice a day keeps roller conditioned ................. 16] in 
* Sledge Hammer Test Does No Damage to Fiber th 
glas Plastic Box . . . May be used repeatedly in handling - 
various types of food; lightweight, easily sterilized;} p, 
emancle fen sustanble: cic a, anna nannies cesses neers 
Wy * Mark Cartons of All Sizes as They Pass on Conf ‘i 
WG veyor, Stitcher or Sealer . . . Automatic device installed} 4q, 

* lt easily, positions quickly to mark on any spot on package; 

cam De used with Counter ...ccccneccncccseencmessenseneeconeeeninsemenes SM 

* Build in Disposable Slots for Lift-truck Fork in 
Making up Banded Loads . . . Elimination of pallet saves . 

Norda Maple Flavor is made in the fine _ dies, your mixes and syrups. Norda Imita- oeilet in storage and in shipping otherwise occupied ty 
Norda plant, but it has that real sugar-bush tion Maple ts the expert blend used so PALS nn neeesnessenesseneeseneseeseeentterneeennesssnennsntennnenessnnnemnnnennseemnssennetctne of 
taste. economically and so widely. * Raise and Dump Bags, Boxes, Drums to 750 Lh. Pa 
You'll like the nut-like goodness that makes Try both varieties of Norda Maple today. | with 1 Versatile Unit . . . Speedy and safe operation;| & 
Norda Maple a favorite flavor. It’s true to Send for your generous free samples. Taste easily moved from job to job on swivel casters; dumps } Cann 
the tree. It’s rich, with a good, full body. them. Test them. Give them “the works.” SOE SD MR TRIN acc cnnssedreetininepuedoiansiiaiaetaal 2] De 
Norda Pure Maple Flavor is concentrated Get your Norda Flavor Catalogue—it’s free, * U.S, Eating More Fruits, Vegetables, Fats Daity = 
4 —goes far in your baked goods, your can- _ too. Ask Norda now. P dale oo hen Raper ~_ —, revesledi ¢ 
Norda Maple... government reports reflect changes in eating habits with} 44; 
Ansthar “Sanssios on Blancs Id Continued high COMSUMPLION .....ccmncmerccnnesnmeeenennemennmnsn 22 _ 

* Eliminates Cause of Moisture-test Inaccuracies : 
Nor AL ESSENTIAL OIL. AND CHEMICAL COMPANY, INC. Electrical Conductivity Method . . . Built-in. halt je 

601 West 26th Street, New York 1, N. Y. generator with slip-clutch supplies correct voltage 
; spite variations in hand-cranking speeds 000m : 
CHICAGO * LOS ANGELES © ST. PAUL °« ° * - ; ° “ 

MONTREAL TORONTO HAVANA MEXICO CITY LONDON PARIS * Emulsify Cans ts for Bread et High Speed é. : 
Be at Thoroughly blending components fed to dough mixet b 
When inquiring check FP 6931 on handy form, pgs. 2-3 results in more uniform dough ....cccccccenone Elana 4D 
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Bakery Products Grain Products — 


‘0 750 Ls. Beverages, Alcoholic Flour, Cereals, 
Operation;| & Non-Alcoholic Meals, etc. 
ers; dumps) Canned, Preserved & Cold Storage 
oe kee 22} Dehydrated Foods Meat & Meat 
Confectionery and Products 
Fats, Daity pepcolate Prod- Sugar 
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i. Frozen Foods Consultants 
curacies 
It-in hand 
ae) 36 
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FOOD NEWS 


& Interpretations a 
bi 

Current Washington Activities Pertinent To 
Processing; Other News Developments 
Food legislative outlook 
as Congress reconvenes 
Eight bills amending food provisions of the Federal Food, a 
Drug and Cosmetic Act are pending in the second session a 









of the 81st Congress, which began Jan. 3. As holdovers 
from the first session they retain the positions in the legisla- 


tive line-up which they had reached at adjournment last ® 
September. 

Standards for exports rf 
H. R. 562, introduced by Rep. Van Zandt (R-Pa.) repeals 


the “export exemption’ in the Act; provides that exports 
be subject to all U. S. domestic regulations except where 
the laws and regulations of the importing country impose a 
differing requirements. It passed the House unanimously 
(FOOD PROCESSING, page 6, August, 1949) 


The National Canners Assn. and the Grocery Manufacturers 
of America joined drug interests in opposing the bill at 
hearings before the Senate Commerce Committee. Near 
the end of the session a substitute bill was introduced by 
Sen. O’Connor, of Maryland. The O'Connor bill would 
have the effect of exempting food exports from require- 
ments of FDA standards of identity and quality which are 
mandatory on standardized foods shipped in domestic 
commerce. 


FDA has informed the Senate committee that the O’Con- 
nor bill would not accomplish the purposes of the Van 
Zandt bill. Support for the original bill was based largely 


on considerations of international good will for American 















For reliable performance and close quality control, G-E equipment 
is used practically throughout at Vacuum Foods 
Here’s an example of a food plant that decided to “‘go continuous” right 


from the start. It’s the Vacuum Foods Corporation plant at Plymouth, 
Florida, processing Minute Maid frozen orange-juice concentrate. As many 




























roducts. It stemmed largely from a sensational Reader's [@ others have done, it turned to General Electric to supply and co-ordinate With 35 
Bigest article which charged that misbranded drugs and practically all its electric equipment. Now this plant, too, knows how G-E needed, 
substandard foods are dumped in foreign markets, princi- motors and control can help keep a processing line running at top capacity, dependa 
pally Latin America. contribute to uniform product quality. open (d 

If i oe planning on ee oeeeeee” to reduce handling costs in througho 
3 your plant operations, it will pay you to check first with a G-E sales vides a | 
Subpoena of witnesses by FDA engineer. Backed by a staff of engineers specializing in the food industries; in driving 
H. R. 4572 by Rep. Keefe (R-Wis) would empower FDA he can help you obtain the many advantages of continuous processing system. 


methods at lowest cost—by efficient application of G-E motors and control. 
Call him at your nearest G-E office. Apparatus Dept., General Electric 
Company. 


to subpoena witnesses and records at public hearings on 
food standards. At present, all testimony is voluntary by 
interested parties. Outside experts, or witnesses who would 
prefer to testify under aengeeee, cannot be summoned, nor 
can witnesses be récalled for cross-examination unless they 
are willing. 





The House Committee on Interstate and Foreign Commerce — - 

had held hearings on the bill but no report has been made ae 7 6 re 
. : ior compressor at Vacuum Foods 

as yet. A committee of the American Bar Assn. is also jg g 100-hp G-E synchronous 


studying the measure. Eventual passage is likely. motor for maintaining exact 
speeds and correcting power 
factor. Its control panel (above) 





Food Plant Drives 





Minimum natural fat content is typical of many G-E controls 
Pa in the plant that help keep oper- er 
S. 2432, establishing a 4% minimum natural fat require- ations flowing smoothly. —_ 





ment for bread and other bakery products, is 1 of 5 bills 


resulting from a Senate inquiry into declining usage of water 

domestically produced fats and oils. Bakery products not steam "< 
containing the required amount of fats would be adulter- G i N ft H A L '” L E C T q } C oe 
ated and misbranded. @a sah 
Bill was introduced by Guy M. Gillette, chairman of the ° precees oi 


Senate Committee on Utilization of Farm Crops, whose 
obiective is to promote greater consumption of farm com- 
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With 3500 gallons of water per minute 
needed, pump motors must be especially 
dependable. This 75-hp G-E Tri-Clad 
open (dripproof) motor, one of many 
throughout the Vacuum Foods plant, pro- 
vides a high degree of service continuity 
in driving pumps for the water circulating 


Here, a 40-hp G-E mechanical drive tur- 
bine drives one of the plant's boiler feed- 
Water pumps. For food plants using process 
steam, G-E turbines provide a reliable, 
low-cost machine drive while also acting 
&% a reducing valve to furnish low-pressure 
Process steam, 


G-E Battery Chargers 
for electric trucks 


= KEEP Et ROLLING ' 


At the Vacuum Foods Corporation plant in Plymouth, Florida, 
frozen orange-juice concentrate is moved quickly and contin- 
uously by means of electric battery trucks. To help insure the 
uninterrupted service needed for top-capacity production, the 
plant makes extensive use of its G-E copper-oxide battery- 
charging equipment. Among its many advantages that have 
“‘sold’”” Vacuum Foods are these: 


Fully automatic. After operator sets a control, the charger takes 
over, delivers the charge, and then shuts itself off. 


Easy to use. Operator just plugs in the cable leads, and the charger 
does the rest. No special equipment is needed for installation. 


On-the-spot charging. Units can be easily moved, or placed stra- 
tegically to be ready and handy when needed. No time or man- 
power is wasted running trucks to and from a central charging 
station. 

Long life. The G-E copper-oxide stacks—heart of the charger— 
have exceedingly long and dependable service life. Nothing 
moves except a fan, so there’s little to wear out and be replaced. 
General Electric’s complete line of battery-charging equipment, 
including motor-generator types, is available through your 
truck dealer or distributor. Bulletin GEA-5249 gives complete 
information. 


The low cost of G-E copper-oxide battery chargers, like these two 
at Vacuum Foods, is quickly amortized by savings in time, faster move- 
ment of materials, and more efficient use of manpower, 


See “Materials Handling"! How electric trucks and other modern materials handling 
equipment boost productivity is shown in this G-E sound and color motion picture. Your 
nearest G-E office will gladly arrange for a showing. 


More Power Lo Cfmerien 


1 Electric Company, Section 0652-2 
ees Department, Schenectady 5, N. Y. 


Please send me the following bulletins: 
-3580—Tri-Clad induction motors 

ee aaae meats equipment for the food industry 

CIGEA-5249—Copper-oxide battery chargers 


When inquiring check FP 6933 on handy form, pgs. 2-3 


SSINGHJANUARY, 1950 


modities. A companion bill (S. 2540) introduced by Sen. 
Miltron R. Young (R-N. Dak.) would require label dec- 
laration of the quantity of natural fats, milk solids and 
eggs used in bakery products. 


Pretests for "new chemicals" 


Legislation designed to require adequate testing of ‘‘new 
chemicals” prior to their use in food products is expected 
to be introduced during the Session. It is foreshadowed 
by two resolutions calling for a special House committee 
to investigate use of chemical ingredients in foods, includ- 
ing their introduction via insecticides and fertilizers. 


First of the resolutions was introduced by Rep. Keefe; the 
second by Rep. Sabbath (D-Ill.), chairman of the Rules 
Committee. KDA officials are in favor of both resolutions. 
Commissioner Dunbar directed special attention to the 
matter in an address at the annual meeting of the American 
Bar Assn. in September. He told a session for food and 
drug lawyers that the public needs protection against “ir- 
responsible manufacturers’ who add “‘poisonous substances 
to foods without adequate preliminary investigation.” 


FDA regulation of oleomargarine 


The important question of the ee scope of the 
Federal food regulation is involved in the oleomargarine 
tax repeal bill, which Congressional leaders promised to 
bring to a vote early in the session. To prevent palming 
off of colored oleo for butter, the bill provides for FDA 
regulation of oleomargarine from intrastate sources on the 
theory that this affects interstate commerce in oleomargarine 
that is correctly labelled and sold according to law. 


If the bill is passed in its present form, FDA will for the 
first time have a clear mandate from Congress to regulate 
a product that has not moved across state lines. 


General Foods Corp. challenges 
‘‘unscientific’’ survey evidence 
on Bireley’s Orange Drink 


General Foods Corp. will file appeal in the Bireley 
Orange Drink case late in January. In this case, a Cam- 
den, N. J., jury found the product adulterated under 
the Federal Food, Drug & Cosmetic Act because it re- 
sembles orange juice. General Foods contested seizure 
on the basis that Bireley’s is sold, and is purchased by 
consumers, as a refreshing beverage, and is not confused 
with orange juice (FOOD PROCESSING, December, 
page 7). 

Principal ground for appeal will be that the Court erred 
in admitting evidence on consumer surveys made by the 
Food & Drug Administration because they were not con- 
ducted venastind to scientific polling methods, Attorneys 
for General Foods Corp. state there was no pretesting 
of any of the questions to make sure they could not be 
misunderstood by housewives and mothers who were in- 
terviewed. 


“‘Unrefined MSG" requires own 
label declaration, says FDA 


The Food & Drug Administration's ruling that mono 
sodium glutamate need not be declared as an “artificial 
flavoring” on labels for food products containing it, has 
apparently been misunderstood in some quarters, accord- 
ing to trade and Washington sources. 


FDA officials have informed FOOD PROCESSING that 
their ruling was intended to apply only to the purified 
chemical MSG, which manufacturers have claimed is 


(Continued on page $1) 
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ROBLEM: How to keep peeled 
potatoes in a fresh condition 
for economical marketing. 


Production-line methods could easily 
be set up for taking care of tedious 
chore of washing potatoes, peeling, 
and trimming (and slicing for French 
fries). A ready market was found 
to exist for peeled potatoes both in 
the institutional and consumer fields. 
However, peeled potatoes darken 
rapidly in air, and mold readily. 


Solution: Peeled potatoes, either 

whole or cut for French fries, are dipped in a solution 
which prevents them from darkening and inhibits mold 
growth. Composition of the solution cannot be revealed, 
for patents on process are still pending. 


To keep the treated potatoes moist, they are packed in 
Kraft bags lined with moisture-proof Visqueen polyethy- 
lene liners. Bags are stitched across top by a sewing 
machine and placed in cooler to await shipment. 


Results: Process in present stage of development, 
when conducted under carefully controlled conditions, 
will keep peeled potatoes fresh a minimum of one week 


Treat Peeled Potatoes to Keep Them Fresh, 


Meow Se 


OF PROCESSING PROBLEMS 


Market Them to Institutional Trade 


Product remains fresh in Visqueen-lined Kraft bags for 3 days at room temperatu 


Process being improved to obtain longer storage life for consumer market 


Leman enn aetna cena C 


Photos show processing at Miller's 
Pre-pared Potato Co., Inc., Blue 
Island, Ill. 


A—Eyes and defects of potatoes are re- 
moved by hand after being peeled 
mechanically. 


B—French-fry cuts emerging from dip in 
treating solution 


C—Treated potatoes are packed in Vis- 
queen-lined Kraft bags to prevent mois- 
ture loss 


EY TD 


at normal refrigeration (40°F), and a minimum of 3 
days at normal room temperature. 


Present storage life is considered adequate for the in- 
stitutional market, and processors in 14 cities have been 
licensed for producing bagged peeled potatoes. Further 
improvements in processing are being developed to 
obtain longer storage life for retail consumer market. 
Source: Process is a development of Superior Food 
Service Corp., Dept. FP, 110 N. Franklin St., Chicago, 
Ill. . . . or for more information check FP 6934A on 
handy form, pages 2 and 3. 


Equip Standard Batch Retort to Load Cans 
at Rate of 300 per Minute 


4 


Better heat distribution shortens cooking and cooling time, improving quality 


of product. 


) ROBLEM: Highly seasonal canning operations, 
such as Stokely Foods, Inc., carries on at its plant in 
Berlin, Wisconsin, do not lend themselves to expensive, 
continuous retorting systems as a means for cutting 
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Adjustment for different sizes of cans takes only one hour 


labor costs. Yet the need for mechanization of the re- 
tort lines is even more urgent, for it is practically im- 
possible to develop an efficient labor force when operat- 
ing only during the summer months. 


Haute, Ind. . . 


re 


300 cans per minute being loaded into retort 


FOOD PROCESSING 


} 


s/f 


Visqueen liners for the Kraft bags are a product of 
Visking Corporation, Preston Division, Dept. FP, Tertt 
. or for more information check FP 69345 
on handy form, pages 2 and 3. 
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Solution: Standard retorts were equipped with a 
single. basket containing tiers of discs mounted on a 
motor-driven shaft, which was suspended from lid of 
retort. Cans are loaded into each disc through a swivel 
inlet as the disc rotates, as shown in the photo. An 
automatic counter stops flow of cans when tier is loaded. 
Operator then lowers basket to next tier by hoist. 
After retort is loaded with cans it is closed and cook 
started. When cook is completed, cooling water is 
introduced into retort both trom bottom and top while 
the basket is rotated to agitate the cooling water and 
prevent channeling. 

Retort is opened when cans reach desired cooling tem- 
perature, and cans are unloaded by rotating basket and 
opening exit swivel. Centrifugal force drives the cans 
on each tier to the outer bands of basket and thence out 
to conveyor line leading to labeler. 


Results: Retorts are now loaded at rate of 300 cans 
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Cans on way to labeler cascade from retort 
at rate of 600 per minute 


per minute and unloaded at rate of 600 cans per minute. 
echanized loading and unloading permits use of con- 
veyor can tracks from capping machine to retort to 
labeler. 


Labor costs for handling cans were cut appreciably. In 
test run this past season on 3 retorts, 9 men formerly 
required to man conveying system (capper to labeler) 
were made available for work elsewhere in the cannery. 


Tiered arrangement of cans in retort facilitates steam 
flow, and results in better heat distribution. This makes 
possible a shorter cook, which in turn is reflected in im- 
oved quality of product. Tests on establishing opti- 
m time and temperature of cook will be reported on 
rtly. Rotation of basket during cooling cycle (by 
ns of same motor used in loading and unloading) 
improves heat transfer during cooling cycle and 
fesults in more uniform cooling in retort. 


A change in size of cans being processed can easily be 

laken care of by adjusting the space between discs. Such 

a change can be accomplished in one hour. In the event 

that extra discs have to be added to or subtracted from 
t, three hours is required for adjustment. 


burce : Retort Loader and Unloader is named after 
inventor, F. J. Bott. It is a development of the 


etlin Chapman Co., Dept. FP, Berlin, Wisconsin . . . 


for more information check FP 6935 on handy form, 
pages 2 and 3. 
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When inquiring check FP 6936 on handy form, pgs. 2-3 


30 gallons per minute of ground 
meat at temperatures of 180° to 
200° F. are handled by this 
Moyno from two cooking kettles 
connected in parallel. Another 
Moyno at the same plant is used 
for pumping lard. 


You name it; the Moyno will pump it— 

hamburger, potato salad, cake icing, citrus 

juices—anything that will push through a 
pipe! ““Progressing-Cavity” pumping action delivers 
without agitation or disintegration, yet with positive 
pressure and steady flow for uniform performance. 


LONG SERVICE; LOW MAINTENANCE 


No pistons. No valves. No high-speed impellers. No 
crevices where bacteria can thrive. The simple rotor- 
stator pumping element is self-priming, self-sealing, 
long-lasting—and the entire pump can be quickly dis- 
mantled for thorough, effective cleaning. Flow is revers- 
ible merely by reversing rotation. 


FOR EVERY JOB IN YOUR PLANT 


This versatile pump handles free-flowing liquids, non- 
pourable pastes, lumpy materials, solids in suspension. 
Won’t rust or corrode. Resists. chemicals, abrasives. 
Keeps going where other pumps fail. Get the whole 
amazing Moyno story today! Thousands already in use. 


LL 
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R & M 


MOY'NO: 


PROGRESSING-CAVITY 


JUST OFF PRESS! 


Write for your copy of 
this brand-new folder, 
“R& M Moyno Progress- 
ing-Cavity Pumps for 
the. Food Industry.”’ It 
gives’ sizes, uses, specifi- 
cations, dimensions, 
application pictures— 
everything you'd like to 
know about these time- 
and money-savers. 


Please address Dept. FP. 


MOYNO PUMP DIVISION 


Springfield 99, Ohio + Brantford, Ontario 


Se FOUNDED. 
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Super- 
Sanitary 


mixing, 
holding and 
pasteurizing unit... 


The entire food industry is constantly striving to increase 
quality and improve sanitary conditions. And the effi- 
cient Cherry-Burrell Round Processor fits in perfectly with 
this advanced thinking. For plant operators have found 
that here is a completely sanitary, multi-purpose unit for 
mixing, holding and/or pasteurizing. 

The space-saving Round Processor features a patented 
heating system that provides fast, uniform heat transfer 

. all-stainless interiors that are easy to clean and keep 
clean ... a powerful sweep-type agitator that speeds heat- 
ing ...and there are no stuffing boxes, rotary seals, or other 
deterrents to sanitation. But, see your Cherry-Burrell rep- 
resentative for complete details as to how a Round Proces- 
sor can increase your production, sanitation and quality. 


CHERRY-BURRELL CORPORATION 


General Soles and Executive Office: 

427 W. Randolph Street, Chicago 6, S 

Milk ond — Plant Equipment and Supplie 
ACTORIES, WAREHOUSES, BRANCHES, OFFICES o OrstaieuTORS 

A "yous Service iN 56 CITIES 


Crendmater 2 geal iniladliy 


When inquiring check FP 6937 on handy form, pgs. 2-3 


I-R Chemical Pumps are 
Armored against Corrosion 


with LYQLVAFS 


Ingersoll-Rand chemical pumps are built to stand up 
under the continuous handling of corrosive and abrasive 
liquids. All parts of the pump that come in contact with 
the liquid are made of Ircamet — a high nickel-chromium- 
molybdenum alloy steel developed exclusively for chem- 
ical pump service. Laboratory tests and years of field 
experience have proved Ircamet has exceptional ability 
to resist the corrosive action of a wide variety of acids 
and alkalis. Other materials are available for special 
operating conditions. 


Your nearest I-R engineer will be glad to explain the 
features of these pumps which result in ease of main- 
tenance and overall operating economy Ask him for 
your copy of Catalog 7095. 


And only I-R chem- 
ical pumps offer you 
the advantages of the 
Leakollecter stuffing- 
box gland and the 
Cameron Shaft-Seal 
. «. the modern so- 
lution to pump leak- 
age. 
Capacities to 4000 gpm 
Heads to 200 feet 


alan a alate cee 7 


aaa Ingersoll- -Rand am 


Cameron Pump Division 
11 Broadway New York.4, New York 


When inquiring check FP 6938 on handy form, pgs. 2-3 
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Enamels Apply to Icy, Damp Surfaces; 


Resist Beer, 


Soap, Water, 


Caustics 


No sign of corrosion or paint-film failure after 8 months 


ROBLEM: Icy, damp 

surfaces and prolonged 
exposure to quantities of 
water, beer and soap were 
major obstacles to painting 
floors, walls and equipment 
in the cellar of a large 
brewery. 


Elsewhere in the plant, paint 
would not adhere to outside 
of bottle-washer tanks where 
a 4% solution of caustic at 
180°F. was drained out 
through the manhole. Paint- 
ing was also a_ problem 
where a soap solution was 
used as lubricant to move 
bottles quickly in the bottle 
conveyor. Surfaces of all 
equipment were subjected 
to frequent and prolonged 
flushings with water. 


Solution: Most of the 

water on cellar floor was removed by mopping, after 
which burlap bags were spread on the floor for 24 hrs 
for more complete removal and to keep floor clean. 


Pliolite S-5 enamels were then applied, even though 
cellar temperature remained at 32°F. and considerable 
dampness remained. Only ordinary dampness was en- 
countered in painting walls and machines. 


Results: 24 hrs were required for enamel on cellar 
floor to dry sufficiently to permit light traffic, as com- 
pared to five or six hrs in normal installations where 
extreme dampness is not a problem. These coatings, 
and coatings on equipment, remain in excellent condi- 
tion after three to eight months’ exposure to water, soap, 
beer and freezing temperature. 


Despite drainings of hot caustic from manhole of bottle 
washer tanks, enamel adheres well to outside of tanks 
after eight months’ use, except for slight chipping caused 
by bumping drums against pipes and striking cabinet 
with a rake used to pull refuse from bottom of washer. 
Machines and fixtures show no evidence of corrosion 
or failure of paint film. High gloss, alkali and moisture- 
resistance of enamels make for cleanliness, easy mainte- 
nance and good appearance. 


Source: The Goodyear Tire & Rubber Company, 
Dept. FP, Akron 16, O. . . . or for more information 
check FP 6939 on handy form, pages 2 and 3. 


Typical conditions to which Pliolite enamels were sub- 

jected. Ice (extreme top foreground) attests to 32° F. 

temperature. Dark spots on floor are puddles of water 

and wet footprints. {Photos courtesy of Campbell Indus- 
tries, Chicago) 


Coated areas on filling equipment after eight months’ 


exposure to frequent water-flushings, soap and beer 


FOOD PROCESSING 





onths' 
eer 


ESSING 








Freestone peach pitter increases 
rate 350%; applicable to other 
delicate tissue fruits... 


design assures gentle handling of soft fruits 


Problem: 
available for canning; however, cost of manual pitting 
made the canned product too expensive to compete in 
large quantities with clingstone peaches, which can be 
pitted mechanically. Some mechanical means of pitting 
freestone peaches was sought. 


pitted by ordinary mechanical pitting methods. Even 


when pitting by hand, great care is necessary to avoid | 
Too much pressure on the exterior surfaces, | 
excessive handling or maltreatment result in bruising | 


damage. 


and tearing. 


Pit 48 freestone peaches per minute on new 
mechanical pitter 

Solution: To overcome the rough action of ordinary 
pitters on soft fruit, a pitter was designed with sharp- 
ened carrier knives on which the operator gently places 
the fruit, and which convey it to the cutting knives. 
These knives follow the contour of the pit, cutting the 
flesh smoothly and evenly. 


A large supply of freestone peaches was | 


| 








(as one important food processor had, 


You can ity tt on the 
CONSUING! 


{ 
Ktcecont is not a flavoring, 


A needle enters the top of the pit to hold it firmly in | 
place in the pocket of the bottom carrier knives; the | 
top cutting knives then separate, stripping the halves | 


from the pit. 
machine and ejected; halves discharge on sides. 


Bottom carrier knives are of hardened stainless steel. | 


The top cutting knives are of Ampco metal. 


The pit is carried to the rear of the | 


Peeled or unpeeled fruit is manually fed to the machine, | 
which otherwise is wholly automatic. There is no trip- | 


Ping action to divert operator. 
peaches per minute. 

Results : 
hand methods (based on an average of 42 peaches per 
Minute for the machine and an average of 12 Sanches 
per minute pitted by hand). One operator with this 
Machine is capable of handling upwards of 100 bushels, 
Or 5000 pounds in an 8-hour day. 

Canned, pitted freestone peaches can now be processed 
at a cost where they can compete in volume with canned 
Clingstone peaches. 

Source: Boutell Manufacturing Company, Inc., 
Dept. FP, 558 Lyell Avenue, Rochester 6, N. Y.... 
Or. for more information check FP 6940 on handy form, 
Pages 2 and 3. 
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Normal speed is 48 | 


Production is 350% greater than existing | 


| 
| 


| 
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not a condiment. It adds no 
flavor, aroma or color of its 
own. It simply, but wonder- 
fully, brings out—and holds 
—the natural flavors of foods. 
With Ac'’cent, you use your 
own formulas: you prepare 
as usual—just add Ac’'cent. 
Ac'’cent is a 99+% pure 
monosodium glutamate, 
derived from vegetable sources. 
A wholesome product of Na- 
ture. 100 and 200 lb. drums. 


rade Mark “Ac’cent” Reg. U.S. Pat, Off. 


Printed in U.S. A. 


® 


(as he did) 


Ard tind out what he 
found our 


(that people will like 
your food better when 
a little Ac‘cent is added) 


od 
ates SUG / 


ft vou have doubis about 


Accent ia your tood 


Freestone peaches, and other fruits with relatively deli- | 
cate tissue such as nectarines, cannot be successfully | 


He doubted that Ac’cent could improve 
the flavor of his beef stew. “‘Our beef stew 
is as good as we can make it commercially,” 
he said. And his technical staff said the 


He agreed to test Ac’cent and try it on 
the public. He ran two batches of beef 
stew, one with Ac’cent added, one with- 
out. He sent to 562 families a can from 
each batch, and asked them to compare 
the two. 


Out of the 1995 persons making up those 
562 families, 1131 preferred the stew with 
Ac’cent! Here was the CONSUMER’S an- 
swer to this manufacturer’s assertion that 
there was no practical way to improve his 
product. 


At no obligation to you, we will 
welcome the opportunity to demonstrate what 
Ac’cent can do in one of your own foods—to 
pay the cost of a test run in your plant, in- 
cluding payment for the materials used! 

Our food technologists will conduct the test. 
You be the judge. Wire or phone for full in- 
formation. 


Amino Products Division . 

International Minerals & Chemical Corp. 
General Offices: 20 N. Wacker Drive 
Chicago 6, Illinois 

San Francisco: 214 Front Street 

New York City: 61 Broadway 


When inquiring check FP 6941 on handy form, pgs. 2-3 
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Yew DUST FILTER 


pROVIDES CONTINUOUS CLEANING 
FOR CONSTANT AIR FLOW 

” @High Air to Cloth Raticee = 

@ Effectively Filters Through Felt 

@ Reverse Jet Continuous Cleaning 

@ Low Back Pressure 


The New DAY “‘Autoclean’”’ 
Dust Filter operates with air 
to cloth ratio of 15 or 20 to 

1, and back pressures of onl 

1” to 2” water gauge. Suc 
formance is made possi- 
le by the type of filtering 
felt used, and the gentle yet 
effective continuous reverse 
jet cleaning. 

(Check WESE ADVANTAGES 
¥ Continuous Cleaning— Uniform air volume. 
¥ Continvous Operation—No need to shut 
down even part of filter for cloth cleaning. 
Parallel Air Flow—Air and dust travel 
downward toward continuous dust discharge. 
—Higher air to cloth ratio reduces 
total fileer requirements. 


Write-to-DAY for New ‘‘Autoclean’’ Dust 
Filter Bulletin. 
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852 3rd Avenue, N.E., Minneapolis 13, Minnesota 
IN CANADA Box 70, Fort William, Ontario 
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Heavy gauge copper alloy brightly pre-polished. 
Spherical type bottom 

Sanitary, seamless construction 

Shaped right for easy use 

Heats uniformly 

Prevents hot spots 


Suitable for mixing, heating, cooking, or processing various types of 
food products. Ideal for making swiss deokes. 
‘ Can be furnished with covers and agitators depending upon the re- 
uirements. 
vailable with wood or steel jacket with steam distributor pipes in 
jacket for heating. Can also be furnished in plain copper kettle types 
with or without iron supporting legs. 


Capacity and dimensions: Substantial quantity of copper kettles 
Working capacity 360“gal- available at best prices. Write for 
lons, top inside diameter further details on these extra value 
65‘’, inside depth 33-4" kettles. 

outside diameter over jacket Our stainless steel line of mixing, stor- 
70°’, height floor to top 34°", age, and processing tanks — vats in 
approximate net weight various types and sizes is most com- 
complete 530 pounds, a plete. 


proximate phipping | weight 
DAMROW 


complete 630 pounds. 
Western Avenue 


TUL Fond du Lac, U. S. A. 


DAMROW Complete. Processin 

Equipment for the Dairy and Food 
When inquiring check FP 6943 on handy form, pgs. 2-3 
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COMPANY 









Industries. 


Crop 


Continuous Process Eliminates Variables 
of Batch Butter-making 


All-stainless equipment cuts cleaning time one-third; provides 
hospital-like sanitation, more uniform product, in smaller floor space 


VACREATOR PASTEURIZER 


SEPARATOR 


7 
| 
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AGITATING HEATER 


| 
3-600 GAL. CREAM RECEIVING VATS J 


see ee) 


bebe) 


















3-200 GAL. STANDARDIZING VATS 


Seocetiibieneenatictensinentinerennniert 


BUTTER CHILLER 


CREAM CONCENTRATING, PRE-NEUTRALIZING & PASTEURIZING OPERATION 


WRAPPER 


CUTTER TO STORAGE 


FINAL PACKAGE 


Q 
TS sCédR: { TExTURATOR | KH HEE _ eee 
PUMP _---—fsp—J Ua, eoogbaoo: Q — i 
me He yj i Tie iC eo. 


TESTING & STANDARDIZING CHILLING, TEXTURATING, PRINTING & PACKAGING OPERATION 





Cream from three 600-gal. receiving vats is pumped to agitating heater, then to separator before entering vacuum pasteurizer. 
Leaving pasteurizer, it enters standardizing vats, then passes to butter chiller, cutter and wrapper 


ROBLEM: Variables occurring from batch to 

batch, and difficulties of cleaning and sterilizing three 
wooden vats used in batch churning of butter, led Wap- 
sie Valley Creamery, Cedar Rapids, to seek improved 
quality-control. 


Solution: A stainless stee] continuous process re- 
ceives cream at one end and discharges quartered or 
whole wrapped, cartoned butter at the other. 


Cream is heated to 120°F., separated to above 88% 
butterfat; concentrate is then pasteurized and standard- 
ized to 80% butterfat. Standardized mixture is chilled 
to solidify most of fat, then “worked” to improve 
spreadability. 

In the “‘vacreator,” or vacuum pasteurizer (see diagram), 
cream is flashed into a series of vacuum Chambers, the 
vacuum removing any off-flavors. For example, even 
flavors resulting from cows eating wild onions are re- 
moved. 


Entering the standardizing vats, cream is mixed with 
a concentrated distillate (a few ozs. to 200 gals. of 
cream), butter flavor being thus added rather than by 
conventional starter-can and bacteria culture. ‘Home- 


made” starter, with possibility of a maverick organism 
ruining batch flavor, is eliminated. 


Solidification occurs in the chiller-worker (see front 
cover), consisting of two horizontal jacketed chilling 
tubes, 6” diam. and 42” long. Ammonia-cooled, these 
are equipped with scraper blades and means for work- 
ing the butter. 


In the first chamber, liquid concentrate is chilled from 
the 110° of the holding tank to about 50°; in the second 
it is reduced to about 40°. Chiller operates at about 18 
Ibs suction pressure. At rated capacity of 2000 lbs 
per hr, about 11 tons refrigeration is required. Proc 
essing in. second cylinder supplies some of the work- 
ing necessary to prevent butter from becoming too hard 
and brittle for good spread-ability. 


Results: Highly sanitary, requiring one-third less 
cleaning-time than former process. More uniform qual- 
ity, due to better over-all control. Less space for same 
production, plus an appreciable saving in labor. 


Source: Cherry-Burrell Corporation, Dept. FP, 427 
West Randolph St., Chicago 6, Ill. . . . or for more it 


formation check FP 6944 on handy form, pages 2 and 3. 
FOOD PROCESSING 
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Protects Quality of Hams 


Accurate Measurement of Internal Temperature 


Single instrument indicates when meat in 12 processing 
vats is heated to proper temperature 


ee: The Wm. Schulderberg-T. J. Kurdle 
Company, packers of high-quality Esskay meat products, 
maintain careful control of all processing om Pre- 
paratory to boiling, hams are carefully graded accord- 
ing to weight before being placed in ham molds. Ham 
molds are then loaded into vats and covered with water 
for processing. 


Control of the process is secured through measure- 
ment of internal temperature of one representative ham 
in center of vat. Thorough cooking is essential in order 
to produce the proper kind of finished product with 
good keeping qualities. 


Overcooking is equally undesirable, since it causes ex- 
cessive shrinkage and loss of natural juices that mean 
fine texture and flavor in finished product. Of less 
importance, but worthy of consideration, is the fact 
that overcooking also results in waste of labor and 
steam. 


Processing should, therefore, be stopped as soon as 
center of ham has had desired temperature treatment. 
Mercury or pressure-type bulb temperature-measuring 
elements have their limitations. Temperature indicated 
by such elements includes effects of heat along length 
of bulb or stem, and hence is not true measurement of 
temperature at center of meat. 


Problem was to 
secure a  point- 
measuring tem- 
perature instru- 
ment unaffected 
by immersion in 
hot water, and 
flexible enough to 
permit insertion 
into ham molds in 
12 different vats. 


Solution: 

Twelve thermo- 
couples, each en- 
cased in sharp- 
pee stainless- 
stee rotectin 
tube, = saa 
one for each vat. 
Tem perature 
measured by these 
elements is that at 
tip of tube. 


Leads from all twelve thermocouples are encased in 
waterproof plastic cable and wired to multiple selector 
switch which, in turn, is connected to an electronic 
potentiometer. Scale of potentiometer gives tempera- 
ture of any thermocouple a few seconds after it is 
switched onto instrument. 





Thermocouples connect to indicator 
through switch (arrow) 


1950 





Operator inserts sharpened thermocouple tube into center 
of ham, through special opening in mold box 


Used in conjunction with the potentiometer and meat 
thermocouples is a special ham form, which has a small 
hole drilled in one end. This form is filled in the 
usual manner and included in each batch loaded into 
boiling vat. Thermocouple is inserted through the 
hole into center of ham, which is then placed approx- 
imately in center of vat. 


When operator estimates that hams have been cooked 
long enough, he turns multiple selector switch and 
observes indicated temperature. When this temperature 
reaches proper value, he can turn off steam to the boil- 
ing tank and begin to cool the hams, knowing that they 
have been cooked exactly the right amount. 


Results: Control of process is easier for man con- 
ducting boiling operation. More accurate measure- 
ment has resulted in saving of time and labor. 


Source: Meat thermocouples and electronic temper- 
ature indicator are manufactured by Brown Instrument 
Division, Minneapolis-Honeywell Regulator Co., Dept. 
FP, Wayne and Roberts Aves., Philadelphia 44, Pa... . 
or for more information check FP 6945 on handy form, 
pages 2 and 3. ° 


Improve product appearance 
with can cleaner, dryer 


Uses of a roto-brush can-cleaner and dryer to improve 
product see, simplify labeling problems, save shop 
space, reduce operating time are discussed and illustrated 
in 4 page bulletin, No. 49-40. Published by Chain Belt 
Company, Dept. FP, 1600 W. Bruce St., Milwaukee 4, 
Wisc. When inquiring specify FP 6946 on handy form, 
pages 2 and 3. 


@ As an example, in a 
220-ton system a con- 
denser pressure 25 psi 
above normal wastes 
$275 of power per 
month based on a cost 
of 1¢ per kwh. An 
Armstrong Purger will 
get rid of this air, bring 
the pressure down to 
normal and eliminate 
this costly waste. Satis- 
faction guaranteed. 


ARMSTRONG 
MACHINE WORKS 


881 Maple Street 
Three Rivers, Mich. 


ARMSTRONG Forged Steel PURGER 


When inquiring check FP 6947 on handy form, pgs. 2-3 
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PROVEN! Synthetic RESYN® adhesives that 
seal in hot or cold liquids far more success- 
fully than vegetable or animal base glues. 
Why? Because these synthetic resins are in- 
herently insoluble in water. Properly formu- 
lated into adhesives by National’s process, 
the bond once set will not redisperse. 

National’s synthetic RESYN adhesives give 
you full ‘assurance of: HIGH WATER RESIS- 
TANCE with a bond that can withstand con- 


SEND FOR 
BULLETIN 192 


Complete data, prices 
and useful information. 
Free on request. 











time without leakage. PRODUCT PROTECTION 
with a bond that is non-toxic ... odorless... 
free from solvents. EXCELLENT MACHINE- 
ABILITY AT HIGH SPEEDS with a bond that 
is quick tacking, fast drying, non-staining 
and stronger than the toughest paper. 
FLEXIBILITY IN USE with a bond that flexes 
as easily as the thinnest paper. 
National’s synthetic RESYN adhesives — which 
are white emulsions that dry to a clean, 
colorless film — can be precision-applied to 
your production line by our technicians. 


Address: 270 Madison Ave., NEW YORK 16,N.Y. 





ADHESIVES 

EVERY TYPE OF ADHESIVE FOR EVERY INDUSTRIAL USE 
When inquiring check FP 6947A on handy form, pgs. 2-3 
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\'@\ FATTEN SALES 
: © Put Your Products 


AST Stsich Diet 


Sales go up and costs go down when 
you use General Mills Modified A-22 Wheat Starch 
in your food products. The unique properties of 
this starch permit ingre- 
dient savings—keep your 


PURIFIED 
WHEAT 
STARCH 







products looking better— 
longer! Greater absorption and 
If you make salad dress- thickening power. 


Clear sols, clear firm gels. 


ing, pie filling, ice cream 
cones, candies, dessert 
mixes, soups or similar 
foods, it will pay you to 
investigate A-22 Wheat 
Starch. Write or wire— 


High temperature resist- 
ance. 
Dust-free crystalline form 





General Mills. Ine. 


Room 906, 80 Broad St. 
New York City 4 


208 So. LaSalle St. 
Chicago 4, IIL 


400 2nd Ave. So. 
Minneapolis 1, Minn. 


When inquiring check FP 6948 on handy form, pgs. 2-3 


NSC Me eG 


in your production, storage, 


shipping, buying and selling? 





Knowing the moisture content of grains, dehydrated 
vegetables, powdered eggs, nuts of all kinds, pop- 
corn, cocoa and many other food products, saves 
hundreds of thousands of dollars annually for proc- 
essors and other buyers, handlers and sellers of 
these commodities. 

And the watchdog that protects the profits of the 
great majority who test for moisture is the Steinlite 
Electronic Moisture Tester! 

More than 14,000 of these simple, easy-to-use, 
accurate moisture testers are now in use in the food 
processing, grain and seed industries! 


Mail the coupon! 


If you have a problem in mois- 
ture testing, you ought to know 
more about the Steinlite Mois- 
ture Tester and its uses. For full 
facts, mail the coupon below! 


pEECEUR OR 


Seedburo Equipment Co., 

736 Converse Bidg., Chicago 6, Ill. 

Pissse send full information about the uses of Steinlite Moisture 
ers. 





When inquiring check FP €949 on handy form, pgs. 2-3 
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Tood Jugredients 


Improve Flavor of Many Products with 
Concentrated Fragrance of Apples 


Water distillate contains all distinctive characteristics 


of fresh apple aroma. 


SES: To enhance flavor and aroma of many apple 

products by giving them a really fresh apple flavor. 
Thus, a good grade of concentrated apple juice, when 
fortified with this new flavor, may be reconstituted to a 
delicious fresh-flavored juice merely by the addition of 
water. 


1 to 2 ml of this flavor per pound of apple jelly is 
sufficient to be noticed .by the average consumer, and 
takes apple jelly out of the “bland” flavor category. 

Volatile apple flavor concentrate has recently been used 
as a flavor in the manufacture of carbonated beverages. 
Use in confectioneries, other products is being explored. 


Features: Is natural flavor. Contains distinctive 


flavors of fresh apple juice. 


Description: New flavor is obtained as a by-product 
in manufacture of (non-volatile) apple concentrate for 
preserve industry. Volatile flavors of freshly pressed 
apple juice are removed by passage through a rapid, 
single-pass evaporator, then concentrated by fractional 
distillation, as in the process developed by the Eastern 
Regional Research Laboratory, USDA. 


Resulting product, often called apple essence, is a pure 


Produced by USDA process 


natural flavor, a volatile apple concentrate, containing 
no added ingredients of any kind. From 13,500 gallons 
of fresh juice are obtained 100 gallons of the essence, 
and this concentration ratio is called 135 fold. Other 
marketable concentrations range from 100 to 150 fold. 


Volatile apple concentrate is a clear, colorless liquid, 
a water distillate containing approximately 0.5% aro- 
matic materials of a highly complex nature. Alcohol 
content varies from a trace up toa few per cent. 


At room temperature the product is stable; however, 
cold storage is recommended. Because of its alcohol con- 
tent, the U. S. law requires the addition of Y% pound 
of some edible organic acid per gallon to render the 
distillate impotable. 


This addition shortens the storage life of the product; 
therefore, it is blended just before shipping. Volatile 
apple concentrate should be ordered in quantities which 
can be used promptly. 

Source: Scotian Gold Division, Dept. FP, United 
Fruit Companies of Nova Scotia Limited, Middleton, 
Nova Scotia ... or for more information check FP 6950 
on handy form, pages 2 and 3. 


Soaking with Enzymes Speeds Rehydration 


of Dehydrated Foods 


Apricots which refused to soften after 72-hr soaking 


now softened in 15 minutes 


ROBLEM: Apricots purchased by a Chicago proc- 

essor of preserves for the baking industry refused to 
soften after being soaked for 72 hrs. Normally the com- 
pany soaks apricots for 24 hrs. Mascerated, they are then 
cooked with sugar and other ingredients. 


The troublesome batch of fruit had excellent color, but 
the processor could not afford to permit its use unless 
softened. 


Solution: Samples of the batch were taken to 
Armour Research Foundation. Here, they were 
plunged into an enzyme preparation specific for break- 
down of fruit structures, so that their outer case- 
hardened shell became water-permeable. 


When apricots were of proper consistency for the pro- 
cessor’s needs, the solution was brought to boiling point, 
preventing further enzymatic action. Project being 
successful, enough of the preparation was obtained from 
a local enzyme maker to start production. 


Results: Apricots were thus softened in less than 15 
minutes, not only permitting use of the batch, but 
greatly accelerating production over that of the conven- 
tional 24-hr soak. 


Source: Armour Research Foundation of Illinois 
Institute of Technology, Dept. FP, 3300 S. Federal St, 
Chicago 16, Ill. . . or for more information check FP 
6951 on handy form, pages 2 and 3. 
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Use 1/3 as much monoglyceride 
in shortening to increase 
baked-goods’ volume ... 


material has monoester content of 90%, is 4 times 
more active than less pure compounds 


Uses: “Improver” for increasing the volume of fin- 
ished baked goods, when added to the shortening of 
batters. 


Features: Minimum monoester content of 90%, as 
compared with a 30-50% monoester content of previ- 
ously available products. Addition of 1-44% of the 
compound to the shortening of sugar-rich “gold” cake 
batter has a greater effect in increasing the volume of 
the finished goods than addition of 10% of many of the 
older types. 


Description: Monoglycerides of cottonseed oil are 
distributed under the name “Myverol Type 18-85 Dis- 
tilled Monoglycerides”; are reported to be the most 
powerful dispersing surface-active agents of their type. 


Analytical data are: glycerol content, 2.5% max.; free 
fatty acid content (as oleic), 1.0% max.; saponification 
value, 150-160; iodine value, 75-85; color (5-14” Lovi- 
bond), 15Y/1.5R max.; mp, 52°C (approx.); specific 
gravity, 0.93 at 60°C. 


Properties of these monoesters are due primarily to the 
high monoester content. Additional benefits, however, 
are due to the absence of diesters, metallic soaps and 
residual catalyst, and to the low content of glycerol and 
free fatty acids. Purification process removes by-product 
colors, odors, and flavors; higher melting monoester fats 
result. 


Source: Distillation Products, Inc., Dept. FP, 775 
Ridge Road West, Rochester 13, N.Y... . or for more 
information check FP 6952 on handy form, pgs. 2 & 3. 


Fermentation APF concentrate 
has 3.5 mg vitamin B,, 


per pound... 


vitamin B,, content is approximately 40 times 
that of good fish meal 


Uses: Animal protein factor supplement for feeds. 


Features: Fermentation APF has a vitamin B,, con- 
tent of 3.5 milligrams per pound of material, or approx. 
40 times that of good fish meal. It is a primary fer- 
mentation product. 


Description : This “Animal Protein Factor Supple- 
ment” is a light brown, free flowing, non-hygroscopic, 
palatable powder, easily incorporated into feeds. 


Field tests have shown that animals fed fermentation 
APF require less food than when fed:a conventional 
diet. Growth studies show greater response from ra- 
tions containing fermentation APF products than. from 
those containing natural APF products having equiva- 
lent number of vitamin B,, units. 


Source : Product of U. S. Industrial Chemicals, Inc., 
Dept. FP, 60 East 42nd St., New York 17, N.Y... . or 
for more information check FP 6953 on handy, form, 
pages 2 and 3. . 


¥ 


Atomic energy documents 
for industrial use 


Some 250 declassified documents of particular interest 
fo industry are listed by United States Atomic Energy 
“mmission in a 20-page bulletin, 750-A11430. A list- 
ing of all publications now for sale is also available: 
list No. 12. Issued by United States Atomic Energy 
Commission, Document Sales Agency, P.;O.. Box. 62, 
Oak Ridge, Tenn. 
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Issued periodically in Erie, Pennsylvania, by the 


Eriez Manufacturing Company, Producers of Magnetic E rigs me i, 











MILLERS EVERYWHERE 
HAIL ERIEZ SEPARATORS 


In hammer mills, attrition mills, corn cutters 
and other milling equipment from coast to 
coast Eriez Magnetic Separators are protect- 
ing machines and animal feed from the 
harmful effects of tramp iron. 


Some interesting excerpts from users’ let- 
ters to us follow: 

“... it has more than tripled the life of 
the screens. . .” 

“ . . it was in the hottest part of the fire 
and we thought it was ruined . . . we put it 
back . . . and it is still giving good service.” 

“. . 78 shingle nails out of 10 sacks of 
grain... money could not buy our Eriez 


Separators.” 


But why go on? That’s the way most 
people feel about Eriez Separators. 


For information on milling applications, 
circle the number 4 on the coupon at right 
below and mail to Eriez. 


TEXTILE MANUFACTURER SAVES 
$5000/YR. MAINTENANCE COSTS 


W. L. Bailey, Superintendent of the Cotton 
Department of Upholstery Supply Co., San 
Francisco, says of Eriez Separators: 


“TI made a test for a year on six garnett 
machine feeders and we got 375% pounds 
of tramp metal, so you can see how much 
they saved on repairs alone. I feel I would 
be safe in saying that at least $5000 a year 
is what we save .. . not counting down- 
time.” 


And down-time is often the most serious 
consequence of a breakdown in production. 


Close-up of Eriez 
spiked apron mag- 
net swung back 
for cleaning. 





Opening-room fires are a particular nuis- 
ance in the textile field. The hazards are 
great, especially on night shifts, when lim- 
ited emergency crews are available. The ex- 
tent of the danger is shown by one southern 
cotton mill reporting 22 opener ‘picker fires 
in a single year! Eriez Magnetic Separators 
eliminate this hazard quickly and efficiently. 

For more information on textile applica- 


tions, circle the number 5 on the coupon 
at right and mail to Eriez. 


Metal Detector Fully Protects 


all Food Processing Equipment 


The Eriez Electronic Metal Detector puts 
the finger on tramp metal, ferrous or other, 
passing through your processing lines. 

Detection of the metal is by electronic 
means. Location and elimination may be 
arranged by any means best suited to the 
product in process. 

Audible signals, visible signals, reject 
arms and other devices are used in Food 
processing. Removal of the offending mate- 
rial is mechanical or manual depending on 
size and weight. 

In the picture shown the Eriez Detector 
is protecting a limestone crusher. It stops 
the line and marks a chunk of tramp metal 
which would wreck jaw crushers and shut 
down production for days. This installa- 
tion paid for itself in 2 months. 

The search coil of the Eriez Detector is 
custom built for conveyor lines of any 
size, type, or material. It is adjustable for 
any minimum size of material, operates 
with efficiency at any depth of burden, 


FOUNDRY SAVES MONEY 


R. V. Shaffer, Asst. Factory Mgr. of the 
Dayton Steel Foundry Company, is elated 
at the success of his Eriez Magnetic Sep- 
arator in removing steel shot and other 
metal pieces from foundry sand to avoid 
damage to machinery. 

The installation is a magnetic pulley 
12” in diameter carrying a 16” belt, a 
type widely used in foundries and other 
metalworking plants. 

Magnetized bars run lengthwise of the 
pulley and create a magnetic field through 
the belt which carries the material to be 
cleaned, Non-magnetic sand falls off the 
belt as it passes the tangent point of the 
pulley, while the metal clings to the belt 
until it is carried out of the magnetic 
field, then falls into its own bin. 

For more information, circle the number 
2 on the coupon below and mail to Eriez. 


PLANT SURVEY DETERMINES 
MAGNETIC EQUIPMENT NEEDS 


There are said to be over 20,000 uses for 
magnetic equipment. These include such 
varying uses as removal of tramp iron to 
forestall fire or mechanical damage, sepa- 
ration of microscopic iron which might 
contaminate the product, substitution of 
magnetic for mechanical actuation. 

Most manufacturing people know of 
these uses but there are scores of others 
known to but few people. Could be that 
some of them are right in your plant. 


and at conveyor speeds up to 900 feet per 
minute. 

The Eriez Metal Detector is a technical 
electronic device. Our engineers plan and 
design your application; then again super- 
vise installation, making the necessary ad- 
justments to assure perfect operation. 

For more information circle the number 
1 on the coupon below and mail to Eriez. 





That’s where our magnetic equipment en- 
gineers come in, if you’d like. 

No obligation, of course, when you ask 
for a survey of magnetic equipment appli- 
cations in your business. On our part: no 
strong-arm selling; you'll get a thorough, 
honest appraisal of your exact require- 
ments explaining how the equipment can 
provide you with a profit. 

For more information, circle the number 
3 on the coupon below and mail to Eriez. 


Hope to See You at the 
Plant Maintenance Show 


Eriez is featuring magnetic equipment 
for maintenance efficiency at the Plant 
Maintenance Show in Cleveland, Janu- 


ary 16 to 19. Eriez engineers and other 
trained representatives will be on hand 
to answer technical and practical ques- 
tions about magnetic equipment, 





| Ertez Manuracturtnc CoMPANY 
202 State St., Erie, Pa. 
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When inquiring check FP 6954 on handy form, pgs. 2-3 
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Frozen deep-dish pie, packaged -in Reynolds Pak aluminum- 
foil standard-size frozen food container, is designed for 
easy stacking 
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Senet, 20 Mimplnce, Be Byers it deep. Fruit Pie, Frozen in Aluminum-foil Pack, 
ish frozen apple and cherry pies, Orchard Hill 
Farms, Inc., Red Hook, N. Y., required a package that * 
would 1) permit baking by consumer in the container Can Be Stored in Half Normal Space 





without leaking, absorbing fruit juices or becoming dis- 
colored; 2) store in minimum space, and 3) speed initial 
freezing-time. 































Solution: A rectangular aluminum-foil frozen food 

package was selected, which holds an average of four or soak up juices while cooking. Neither does it be- also speeds freezing and eventual baking. Package i 
servings. The tops, also of foil, are applied by means. come discolored nor lose its appetizing appearance, im- _ printed in three colors. 

of a semi-automatic machine; however, they can also be _— portant considerations to consumers. Source: Dr. Donald K. Tressler, frozen food com 
applied by means of a hand tool. ; Package occupies about one-half the space needed for _— sultant of Westport, Conn., developed the deep-dish 
Lower part of container is folded from one piece of storing conventional round 8” pies. This enhances its | apple pie for Orchard Hill Farms. The Reynolds Pak 
heavy aluminum foil. Its sides slope so that the empty _ utility not only to processor and retailer, but to the con- aluminum foil container is a product of Reynolds Metals 
packages can be nested for shipping and storage. sumer, who can store pies in the ice-cube compartment Company, Foil Division, Dept. FP, Richmond 19, Va 
Results: § Aluminum-foil package acts as a baking of home refrigerator prior to cooking. . .. or for more information check FP.6955 on handy 
pan for the product, It does not leak, become soggy, | Aluminum being an excellent conductor, the package form, pages 2 and 3. 













Exact Mix and Date of Packaging 











Recorded on Every Label . 

; INK SUPPLY RESERVOIR = 

tight 

fing. — 

Simple attachment converts new or exist- Source : 
ing labelers to fully-automatic coding ma- ee S 
ati 






chines; squigt of ink twice a day keeps 
roller conditioned 
























SES: For recording date of packaging and the “ ea eee 

exact mix of contents, for converting new or exist- bas 
ing bottle-labeling or capping machinery into fully auto- CO SS 
matic coding machines. CNR Sie Ol 

s iy ; Se CABLE MOUNTING 

Features: pate of design eliminates frequent BRACKET Mampden Coder imprinting becks of Durkee Famous Foods labs 
inspection and adjustment; a squirt of special ink twice Coder head and power take-off Type holder and ink roll are indicated by arrows ify 
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a day keeps roller in condition, assuring identification 
of mix or batch from which each bottle is filled. 


Description : An adjustable arm imprints numbers 
on labels stacked in the machine, imprinting in the in- 
terval between successive swings of the gummer fingers. 


luminum- 
ned for 


Source: Holyoke Production Machine Corporation, 
Dept. FP, Holyoke, Mass. . . . or for more information 
check FP 6956 on handy form, pages 2 and 3. 


Closes 5- to 25-lb Paper Sacks 
At Speeds to 1200 per hr 


Semi-automatic unit rolls on three large casters from 










wi one sacking station to another 
put 
m= 
SES: For closing paper bags, from 5 to 25 lbs, 
at speeds up to 1200 per hr. 
Features: Mounted on three large casters for fast 
mobility from one sacking station to another. Semi- 
automatic; the conveyor requirement of other models is 
eliminated. Produces neat, tight, uniform closures on 
ackage is 
food com 
deep-dish 
nolds Pak 
lds Metals 
d 19, Va 
on handy 





Neat; tight, uniform 

closures, fastened by a 

Mobile, semi-automatic bag galvanized steel wire 
closer. Table height adjusts ring 












paper sacks containing practically any product. 


Description : Table adjusts to height of sack. Clos- 
ing mechanism is rigidly mounted, Filled sack is 
placed on table and moved into closing head which auto- 
Matically gathers sack neck, crimping and compressing 
ittightly, and fastening it with a galvanized steel wire 
fing. Model PA. 


Source: D & H Machine Works, Dept. FP, 117 N. 
Sixth St., Minneapolis 3, Minn. ... . or for more in- 
formation check FP €957 on handy form, pages 2 and 3. 














Production and consumption of 
osodium glutamate 











&4-page mimeographed report summarizes an investigation 
im the manufacture, economics, and utilization of MSG — 
osodium glutamate. Discussed in order are: History, 
ign Sources, U. S. Production, Substitutes, Prices, 
Material Sources, and Future Production. 










ur ey was made by R. S. Aries and Associates, Dept. FP, 
% Court Street, Brooklyn 2, N. Y. When inquiring 
specify FP 6958 on handy form, pages 2 and 3. 
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THIS HANDY GUIDE 
IS ‘“MUST’’ READING 
FOR. ALL PACKAGING MEN 



































This informative booklet fills a long felt want in the packaging 
field. Here are all the essential facts you need to determine the 
proper use of Sylvania Cellophane. Basic data on types, 
weights, protective qualities and recommended use is given in 
concise, easy-reference style. It’s packed with the kind of infor- 
mation you need to meet today’s packaging requirements. Write 
for your copy today. Address Market Development, Dept. FP-2. 


SYLVANIA DIVISION american viscose CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 


General Sales Office: 1617 Pennsylvania Blvd., Phila. 3, Pa. Plant: Fredericksburg, Va. 


When inquiring check FP 6959 on handy form, pgs. 2-3 












ay this new 


LP Model EZ 


G) Ys Super- 
a Sealer 
will Jast/ 


CORLEY-MILLER 
MODEL EZ Super- 
Sealer is built to out- 
perform, out-last sev- 
eral ordinary sealing irons 

* Neoprene-covered cord 

with ground wire for safety 
* Nickel steel wiring in head and 
handle to withstand high tempera- 
tures * Strain relief prevents broken 
wiring * Special heat baffle keeps 
handle cool * Many other new features for longer life, 
superior service * Stop 
Sealing-Iron trouble—get 
prices and detailed data 
now on the Super-Sealer, 
and other packaging aids 
in the complete Corley. 
Miller line. 














. .» SEND TODAY FOR 
INFORMATION ON . . 


MANUFACTURERS OF CORLEY AND CORLEY-MILLER PACKAGING MACHINES 
DEPT. R, 18 SOUTH CLINTON STREET, CHICAGO 6, ILLINOIS 


When inquiring check FP 6960 on handy form, pgs. 2-3 
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Sledge Hammer Test Does No Damage 
To Fiberglas Plastic Box 


Container may be used repeatedly in handling various types of food; 
lightweight, easily sterilized; made in suitable sizes 


SES: For unlimited use 

in handling foods, Es- 
pecially suitable for use in 
handling bread. 


Features: Exceptional] 
strength is revealed in follow- 
ing tests: crush test with 2200 
Ibs pressure; drop test in 
which box was filled with 30 
Ibs of sand, dropped 40’ on 
concrete; sledge hammer test, 
using 10 lb hammer, 3’ sharp 
swing. All tests were with- 
stood without damage to box. 


Easy sterilization with popular 


standard solutions and live 

steam. 

Description: Molded in one operation of following 
components: polyester resins, pigment, Fiberglas re- 


inforcing mats and a sturdy metal frame. 


Four standard sizes are available. Illustrated box (which 
weighs 6 Ibs) has following measurements: 26” x 22” at 
bottom inside; 28” x 24” at top inside and 51/4,” deep in- 
side. Another box which features the same cross stack- 
ing and nesting design is 1844” x 2234,” long at bottom 
inside, 2014” x 25” top measure and 101/,” deep. Also 


Code-date End Labels of Wrapped Bread 





Empties nest compactly, store and han- 
dle easily, save space 


Plastic boxes lock «tightly for utmost 
safety in transit 
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available are a rectangular stacking box (conventional 
type — 2 sides and 2 ends), 6” x 21” x 24” and a 
rectangular box of the same size with two sides and only 
one enclosed end. Box illustrated will carry from 10 
loaves of 1214” bread to 15 loaves of 8” bread. 


Source: Molded Fiberglas boxes are made by An- 
derson Bros. Box & Basket Co., Dept. FP, 230 Fifth Ave, 
New York 1, N. Y. . . . or for more information check 
FP 6961 on handy form, pages 2 and 3. 


with Automatic Rotary Imprinter 


Either one or both end labelers of wrapping machines 
can be provided with dater using quick-drying ink 


SES: Provides a conveniently located date mark 

on any bread package by imprinting ‘on an all- 
purpose end label. Any copy in a single color can be 
imprinted on the exposed (printed) face of the end 
label before the end label is cut off and affixed to the 
end of the bread package. 


Features: Mounted on and driven by its companion 
device, an end labeler, it requires no extra space or 
power supply. Dater is extremely clean and requires 
little attention during operation. Permits use of a 
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single stock label on which several lines of copy can be 
imprinted for further identification, or for marking 
price or other data, 

Description: Dater is a rotary type printing devict 
using a quick-drying ink and producing sharp letters, 
numbers or marks on end labels. A single unit may be 
used to imprint labels on one end of the package, or 4 
pair may be used, one on each end labeler. (Right or 
left hand units must be specified.) 

Diagram shows area on end label which may be printed 
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with dater. Distance “A” varies with size of end label. 
For labels that measure 234” square, the distance “A” is 
2Y,”. When rye labels are used, distance “A” measures 
§ 1 3/16”. Copy is placed anywhere within this area by 
merely adjusting type roller before operation. 


Drawing shows how fountain roller picks ~ ink from ink 
fountain. Ink is then transferred to transfer roller. Ink 
is déposited by the type roller on the label being transported 
on the feed drum. Imprinted label is then transported 
} around feed drum and positioned for cut-off. 


FEED DRUM } 


/ 


ROLLER 





/ | | 
EOS KOR, 
ba RG (OLA 
yy ao 


Dater imprints and positions label for 


ee 
| 24 " cut-off 
Dater imprinting area 


Source: Dater and end-labeler are 
designed for installation on standard 
wrapping machines made by Ameri- 
can Machine & Foundry Co., Dept. 
FP, 485 Fifth Ave., New York 17, 
N. Y. . . or for more information 
check FP 6962 on handy form, pages 
2 and 3. 





Heat-stable silicone grease 
protects all ball bearings 


Detailed instructions for lubricating open, single-shielded, 
double-shielded and cartridge-type ball bearings are con- 
tained in 4-page, 2-color bulletin. Points out that new 
insulating materials make possible high speed, high power, 
low weight motors, and emphasizes that such motors 
tequire lubrication which gives superior protection to bear- 
can be § ings. 
narking§ DC 44 silicone grease is designed for use on bearings op- 
trating at speeds to 20,000 rpm and at temperatures be- 
, device § Ween —40°F and 300°F. Tables give quantity of lubri- 
letters, @ nt required for relubrication of bearings of various types 
may be and sizes, and contain relubrication schedules for bearings 
ze, off under different service conditions. 


ight of § Preliminary Data Sheet D-6, issued by Dow Corning Corp., 
Dept. FP, Midland, Mich. When inquiring specify FP 
963 on handy form, pages 2 and 3. 
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NEW /M7¢ Air Blast 








Hes 


requires no heat 


saves space 


Consider the advantages of this new FMC 
Air Blast Can Dryer: 


e Efficiently dries cans with no re-heating. 


e Can be installed in the small space of only 
30 inches by 9 feet. 


FMC Air Blast Can Dryer permits immediate labeling 
and casing—no “cooling off” period is required. Be sure 
to get full details today. 
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e Provides maximum efficiency with high capacity. FMC UNIVERSAL CAN WASHER 


Drye 





CAN EQUIPMENT 


¥ Sx 


i 


Cae my 
(oy FMC LIGHT WEIGHT CAN DETECTOR 
es Re Write for full infor- 
A mation or contact 
your nearest FMC 


representative. 


3 SOCHSHSHSSSSHSSSSSSSSSSSSSSSSHSSHSSHSSHSSHSSSSHSSHSOHSHSSHSSHSHSHSOHSSESOSHOSESOSESEEOEES 


WESTERN: SAN JOSE 5, CALIFORNIA 


' FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 


EASTERN: HOOPESTON, ILLINOIS 


When inquiring check FP 6964 on handy form, pgs. 2-3 
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HERE ARE THE ANSWERS! 


% This machine produces the Dubl-Tape sewed 
closure which makes the small bag the ideal 
package for a wide variety of dry food products. 
It is fast, economical, easy to operate, dependable, 
semi-automatic or automatic. The 60000 D Sewing 
Machine is winning popularity with packagers all 
over the country because of its low cost of opera- 
tion and the high merchandising value it adds to 
the bags. The Dubl-Tape Closure has a neat and 
attractive appearance. Firm, sturdy stitching pro- 
tects the bag’s contents, yet the consumer finds the 
bag easy to open. Write for NEW  _ 
BULLETIN NO. 100 giving com- 
plete information concerning the 
closure, its applications and the , 
machine which produces it. UNION | 
SPECIAL MACHINE CoO., 432 N. 
Franklin Street, Chicago 10, Illinois, 










When inquiring check FP 6965 on handy form, pgs. 2-3 
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PACKAGING 


Print labels, brand name on 
cellophane or paper with 
fast aniline press... 


handles 500 feet per min of 32” web; plate cylinders 
can be released, returned without adjustments 
Uses: Press is designed primarily for aniline print- 
ing on cellophane, but can handle all grades of paper 
and lightweight board stocks. 
Features: Handles up to 32” web with printing 
width of 30” at speeds to 500 feet per min. 
Description: One hydraulic control valve releases all 
plate cylinders from the web on this 1-man unit. When 
cylinders return to former position no adjustments are 
necessary. Register in the lateral direction is adjusted 
by means of a small handwheel. Register in direction of 


eer Ty 


‘{ 


Ceieteiel 
Sores 





High-speed aniline press, complete with 
dryer and sealing unit. 

web travel is controlled by handwheel which operates a 
spiral gear. Adjustments to 3/16” may be made, even 
while press is in operation. 
Squeeze of plate to web or fountain to plate can be con- 
trolled to less than 0.001”, Arrangement is designed so 
that amount of ink present does not affect the adjustment 
between upper fountain roller and plate cylinder. 
Drying system dries the completely printed web and also 
provides for partial drying of in-between colors. Gas- 
fired sealing unit locks printing to moisture-proof cello- 
phane; water-cooled roller cools web after it has passed 
through drying unit and sealer. 
Cylinder range is from 8 to 24” circumference. Units 
are available with choice of 10 DP pitch and 14” pitch. 
Source: The Kidder Press Co., Dept. FP, Dover, 
N. H. . . . or for more information check FP 6966 on 
handy form, pages 2 and 3. 


Mark cartons of all sizes 
as they pass on conveyor, 
stitcher or sealer... 


automatic device installed easily, positions quickly 
to mark on any spot on package 


Uses: For imprinting on conveyed cartons identifica- 
tion of product such as lot numbers, brand names or 
trade-marks; also shipping instructions, addresses, dates. 
In fact, any copy that can be set and assembled within 
the space limits of the printing surface which is; height 
31/2”: width 7”. 

Features: Marks only once on each passing con- 





When inquiring check FP 6967 on handy form, pgs. 24 
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The smooth flowing, vibrationless action of Continuous Flow ec 

Packaging Machinery assures product and package appeal on 

many counts for Schuler’s popular Potato Chips. 

No. 1— Continuous Flow’s gentle action handles this fragile produa Se 
without breakage. ar 
No, 2 — Continuous Flow creates a multiple roll closure of the con pl 





tents in a moistureproof glassine inner bag within the outside carton. This 
closure appeals to the housewife due to its ease of opening and reclosing 
to keep contents fresh as they are used. 

No. 3 — There is no lost motion or jerky wearing action in Continuous 
Flow packaging. This not only cuts rejects and assures uniform packa; 
with a hand tailored appearance, but also adds up to high speed, trouble 
free, low cost packaging. 










BATTLE CREEK BREAD WRAPPIN 
MACHINE COMPANY 
BATTLE CREEK, MICHIGAN 


GIVES THE GREEN LIGHT TO PACKAGING PRODUCTION 
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Visual Count and Printed Record 


of Your Plant Production 
@ provides certified record of pieces produced. 
@ eliminates illegible handwriting and error. 
e decreases timekeeping and accounting time. 


© prints multiple copies or single cards. Wit 
Durant Sales Engineers will be glad to demonstrate. “a 
sha 


DURANT MANUFACTURING COMPANY Bes 


the 


1951 N. Buffum Street 
Milwaukee 1, Wisconsin 


SINCE 1879 


151 Orange Street 
Providence 3, R. I. 


Representatives in Principal Cities 
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FOOD PROCESSING 






PACKAGE DRY PRODUCTS 


Foods °* Coffee ° Tea ° 
Candy °- Grains * Seeds * 
Chemicals ° Drugs ° efe. 


FASTER - EASIER - MORE ACCURATELY 
WHIZ - PACKER 


PACKAGE FILLING MACHINES 


Bench and Floor Model« 


Spices 
Nuts 


<3) / 
me Bek 

AGES. 
inuous Flow 
e appeal on 


Pace is set by the machine — not 
the operator. As precise as expen- 
sive net weight fillers. 


Dry Packers are talking about this 
economical 


WHIZ-PACKER 


Send us a sample of your product 
and package. We'll furnish com- 
plete details and quote. 


+ Jon. 


ee ee ee a a 


ragile produc 
e of the com 


carton. 
and reclosing 


in Continuous 
form packa 
peed, trouble 


Le ida 
338-02 Cortlandt St. Belleville 


EXCLUSIVE DISTRIBUTORS 


9,N.J 


WHY HANDLE FOOD 
CONTAINERS? 


Let the 
Styl-O-Matic 
STRAIGHTLINE UNSCRAMBLING 
TABLE do the job for you. 


PRINTING 
LEVER 


cord 


di. 


12. 

With this unit you do not have to handle the containers. Un- 
scrambles up to 240 units per minute depending on size and 
shape. NOW available with a flask attachment for handling 
IPANY flasks and odd shapes, can be adapted to any unit now in 
ge Street the field. 


e 3, RI. Write for bulletin F26-1A now. 


nstrate. 


Brewster Rolls Royce & 


isLAAND EQUIPMENT CORP. 


a, North e 


When inquiring check FP 6970 on handy form, pgs. 2-3 
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PACKAGING 


tainer regardless of size. Dependably makes one imprint 
on each of many containers, regardless of size, as they 
move past on conveyor. Can be positioned to spot 
mark on any part of container. Clean, clear impressions 
at all times. 


Prints in any color or combination of colors on both 
absorbent and non-absorbent surfaces. May be used 
in conjunction with a counter attachment. 


Description: Marker is quickly fitted on any gravity 
or other type conveyor; also packing, sealing and stitch- 
ing machines, Installation requires no change in equip- 
ment. Marks cartons on top, bottom or sides. 


Two self-inking rollers, one on each side of printing 
cylinder for even impressions. 11,263 clean, date im- 
pressions have been secured with one inking, by actual 
test. Accepts cuts, logotypes and interchangeable rub- 
ber type. 


nae adjusts for positioning imprint; operates in 
conjunction with counter 
Ruggedly built with solid metal housing and precision 
parts. If desired, marker can be used manually, making 
it possible to handle and mark packages at the same 
time. 


Source: Conveyor-Marker is made by Algene Mark- 
ing Equipment, Inc., Dept. FP, 18 West 23rd St., New 
York 10, N. Y. ... or for more information check FP 
6971 on handy form, pages 2 and 3. 


Non-staining, brilliant white 
lard cartons give excellent 
background for designs. . . 


special grease-resistant coating will not rub off to 
block high-speed packaging machines 


Uses: To hold lard, shortening and similar materials 
without staining. 


Features: Brilliant white surface provides excellent 
background for. design reproduction; special grease- 
resistant coating does not flake or rub off in packaging 
machine. 


Description: Made of strong, solid-bleached paper- 
board base stock from manufacturer's own timber hold- 
ings. Deep scores break clean and sharp on Peters and 
Tuck End machines; folds can be flexed repeatedly with- 
out failure. 


Special treatment is reported to eliminate returns of 
stained cartons, yet the coating will not block high-speed 
automatic machines. Cartons are known as “Wonder 
White”. 


Source: Marathon Corporation, Dept. FP, Menasha, 
Wis. . . . or for more information check FP 6972 on 
handy form, pages 2 and 3. 
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from '/soo oz. to 2 pounds! 


NO OTHER MACHINE 
COVERS THIS RANGE 
OF PROPORTIONING 
AND FILLING 
The Mateer Electric Filler * 
sures greatest accuracy # : 
s . As close as “i 
to 70 cycles pet minute. Eq * 
ly efficient on wet, wees 
dry materials. All e _ , 
head. Totally enclosed. - 
ual or automatic one : . 
pene. a ails and 
serum bottles to collapsible 
tubes, cans, boxes and er 
Can be furnished with specia 
hoppers and engineered to 
wn requirements. 
Bulletin 
Address 


tainers — Sm 


your 0 
Fully illustrated 
mailed promptly. 
Dept. 103. 


G. DIEHL MAT EF R & co. 


LINCOLN HIGHWAY + DEVON, PA. 


When inquiring check FP 6973 on handy form, pgs. 2-3 
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Build-in Disposable Slots for Lift-truck Forks 
in Making Up Banded Loads 







Elimination of pallet saves space in storage and in 
shipping otherwise occupied by pallets 







Applying strap to unit load of multiwall 
bags, which have been compressed 
under 14,000 Ibs 











circular. Distance between slots is 


variable. 

Results: . Added protection  af- 
forded by heavy wrapping paper and 
more rigid pack have resulted in less 


















































damage to bags in transit as well as in from p! 
storage. two floc 
Considerable savings in time and labor Arrows indicate location of paperboard slots into brake. 

are reported for emptying carload which forks of fork lift truck are inserted Rienee: 
shipments of bags. Formerly, one loads can be handled at a time by one fork truck opera 1315 V 
company had six men work 8 hours to tor. iaforms 


empty a carload of bags bundled in 
lots of 100. Now one fork truck 
operator unloads a car of unitized 
multiwalls in less than 4 hours, saving 


Unit loads are safer to stack in storage, for the danger 
of pallets collapsing, distorting the bundle, is eliminated. 
More compact loads give more efficient utilization of ) C@se-s 





the company $68.20. storage space. en 
Two other concerns report unloading Source: Multiwall bags shipped in unit loads are “sr 
times as low as one and one quarter available from St. Regis Paper Co., Dept. FP, 230 Park t 
hours for unloading that formerly Ave., New York 17, N. Y. .. . or for more information YE 
required up to 26 hours. Two unit FP 6974 on handy form, pages 2 and 3. Uses : 
on con\ 
Feature 
ith 
ROBLEM: Stacked paper, multiwall bags or pal- a. 
lets of these bags frequently collapse in shipment and additior 
storage. Not only are bags damaged when loads shift, os 
but extra labor costs are incurred in handling. Raise and Dump Bags, Boxes Unit Descrip 
St. Regis Paper Company made up shipments of bags in 
lots of 100. Pallets were frequently used to mechanize to 750 Lbs with 1 Versatile, Drums 


handling. Possibility of making up a more compact 
load which would resist shifting was investigated. 


Solution : A compressed, banded shipping package 

was designed in which 1000 to 2000 multiwall bags are Speedy and safe operation; easily moved from job 
systematically arranged into a single load. On the bot- to job on swivelcasters; dumps 100 loads an hour 
tom of load are two built-in, parallel, expendable paper- 

board slots, Forks of any standard lift truck are inserted 

into these slots for movement of the unit load. 








In forming the unit load, it is subjected to pressure to 

compress bags into a solid, flat, compact bundle, and SES: Lifts, up-ends and dumps 750-lb loads at a _ safety switch, automatic stops at top and bottom, 3-button Mech 

then is wrapped in protective Kraft paper and steel- ’” rate of as many as 100 loads per hour. Dumper is control switch. introduc 

banded. One of the accompanying photos illustrates quickly adjusted to handle bags, drums, barrels and boxes. Description: Made in standard dumping heights of edges o: 

this operation. Features: Saves time, boosts production and prevents 5, 6, 7, 8, 9 and 12’. (Other models range in dumping § Source: 

Slots for lift truck forks may be either rectangular or accidents. Embodies safety features such as slack cable, height up to 20 feet.) Structural steel frame. It moves § Grand ] 
Nie FP 697¢ 
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Dumper mode in heights of 5, 6, 7, 8, 9 and 12 feet 
from place to place on swivel casters and is equipped with 


two floor locks. Motor, of 1/, hp, has solenoid-operated 
brake. 


Source : Colson Equipment & Supply Co., Dept. FP, 
< opera § 1315 Willow St., Los Angeles, Cal... . or for more 
information check FP 6975 on handy form, pages 2 & 3. 


danger 


ninated. 
tion of ) ase-stops easily installed 


on any standard wheel 
or roller conveyor .. . 


7 “snap-on” or permanent, mechanically-operated 
ae types fill user’s varying requirements 


Uses : For instantly stopping travel of cases moving 
on conveyors. 


Features : Two types offered provide a choice of 
either temporary or permanent attachment. May be 
used on various conveyors of standard dimensions in 
addition to the manufacturer's conveying units. 


Description : Illustrated is the mechanical type for 

permanent _installa- 
tion which is oper- 
ated by a _ lever. 
When not in use the 
rod disappears be- 
low the bearing sur- 
face of the conveyor 
and ests between 
the rollers or lines 
of wheels. 













Also available is a 
metal snap-on stop 
that can be quickly 
introduced into or removed from the line. The spring 
edges of the stop snap over the rollers or wheels. 


Source : Metzgar Co., Dept. FP, 449 Douglas St., 
Grand Rapids, Mich. . . .or for more information check 
FP 6976 on handy form, pages 2 and 3. 
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Mechanically-operated case stop 
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Keeping Malt On the Move 


Only a horizontal, closed-circuit REDLER conveyor with its 
special ability to recirculate malt not immediately needed would 
meet the recommendations of S-A engineers for this Milwaukee 
brewer. In addition, REDLER conveyor’s enclosed, dust-tight 
construction prevents spillage and keeps product free from out- 
side contamination. 

Many years of experience with the bulk handling problems of 
the food industries enable S-A engineers to plan and install 
conveying systems to do the most work at the lowest possible 
cost-per-ton, 

Ask S-A engineers for their recommendations of a system to 
meet your specific need. There’s no obligation ... write today! 





17 Ridgeway Avenue, Aurora, Illinois Xi MEG. co. ’ Los Angeles, Calif. + Belleville, Ontario 
Qe y 


aks ee 


MILLER BREWING COMPANY 
MILWAUKEE, WISCONSIN 


On the 10th floor of the brew house a horizontal 
closed-circuit REDLER conveyor automatically 
distributes barley malt by means of gate regu- 
lated multiple spouts into 16 separate storage 
bins on the floor below, When bins are full, 
REDLER conveyor simply recirculates mals 
until an empty bin needs feeding. Conveyor 
cannot be overloaded as only enough malt en- 
ters feed point to make up a normal load, 
System handles 47 tons of malt per hour, 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 


When inquiring check FP 6977 on handy form, pgs. 2-3 
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FOOD and CHEMICAL INDUSTRY 


¢ handles any flowable material e« 


* 


Your request for 
a copy of our 
new catalog in- 
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it by return mail. 


2405 West McNichols 
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When inquiring check FP 6978 on handy form, pgs. 2-3 
S que Up to 70% of the Steam 
Up to 80% of the Water 
HENSZEY Multiple Effect EVAPORATORS 


Brings a New High to the Industry 


If your processing requires 
evaporation or condensing opera- 
tions, you will find a Henszey 
Multiple Effect Evaporator lowers 
production costs. That's because 
of the many field-proven exclu- 
sive Henszey features. 


These features include the re- 
use of waste vapor... automatic 
feed valves . . . full recovery of 
solids . . . elimination of foaming. Note hew this large capacity Heussey 3 
Effect Evaporator has been installed in a 
minimum of space without major building 
reconstruction. All parts easily accessible 
for cleaning and inspection. 


wren wer" GEN 


CONTINUOUS BLOWDOWN + FEED WATER METERS © HEAT EXCHANGERS © Indicat- 
ing FLOW METERS * BOILER FEED REGULATORS * PROPORTIONING VALVES 


Send for informgtion and list of 
recent installations. 






HENSZEY COMPANY 


Dept. F 
WATERTOWN, WISCONSIN 










When inquiring check FP (979 on handy form, pgs. 2-3 
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MATERIAL HANDLING 


Roll hand truck over sills 
without jarring ... 


slide plane arrangement lifts forks over obstacles 
when truck is inserted into pallets 
Uses: To lift and 
] transfer loads on 
single or double 
| faced pallets. 
Handles loads up 
to 2 tons. 


Features: Five or 
6 complete strokes 
of the handle 
lift load full rise 
of 4”. Foot lever 
controls lowering 
at any desired 


, cushioned to pre- 
; vent jar. 


J Description: 


Available with 
Shows wheels of truck in raised fork lengths of 
and lowered position 


32, 36, 42, 48, 
54 and 60”, hand 
trucks have lowered height of 31%4”, width of 27”, over- 
all length of 1314” plus fork length. Forks are 9” wide 
with 9” opening. 

Forks are raised and lowered by slide plane arrange- 
ment which permits dual wheels in each fork to roll 
smoothly over sills and cross members of double faced 
pallets. 


Handle rotates 360°, can operate hydraulic ram from any 
position. Manufacturer's Bulletin 171 gives more de- 
tailed information. 


Source: Produced by the Revolvator Co., Dept. FP, 
North Bergen, N. J. . . or for more information check 
FP 6980 on handy form, pages 2 and 3. 


Conveyor can use trough or 
flat belts on portable or 
stationary mounting .. . 


assembled with standard sections of lattice-frame 
or channel-frame construction 


Uses: For conveying bulk materials. May also be 
used for handling various types of packages. 


Features: Available with flat belt or trough belt on 
any type of portable or stationary mounting. All 
troughing rolls and return idlers are fitted with anti- 
friction bearings, sealed for life. Head and tail shafts 
have self-aligning ball bearings. All shafts are made 
extra heavy of standard, cold-rolled, shafting material. 


Description: Conveyors are made from either lattice 
frame or channel steel frames. Lattice frame conveyors 
are sectionalized, with head and tail sections having 
complete shaft and pulley assemblies. Channel frame 
conveyors are built in convenient lengths with head and 
tail sections in separate assemblies. 


Lattice frames are of heavy, welded, angle-iron con- 
struction with butt joints rigidly bolted. Butted joints 
between sections carry test load of 314 tons with only 
slight deflection on 36 foot span. 


Head and tail pulleys are of steel with crowned faces. 
Head pulleys which are used for driving the conveyor 
are lagged. Short conveyors driven from the tail shaft 


speed; fall is. 




























WIRE BELTS The 














* ° * S e 
Combine Movement with Processing van 
Through Fire or Water frar 
Cambridge Wire Belts shrug off extremes E 
of temperatures, corrosive agents, torsion,f up 
strain and wear. They hustle rough, bulkyf way 
objects through the most rigorous treatingg . 
processes, or convey delicate products with a 
maximum safety. “8 
Tempering, quenching, washing, baking, “ith 
sizing, sorting, packaging, glazing; we 
an 


throughout industry, Cambridge Wire 
Belts are working at nearly every bulk 
material processing job. Each of thes 
Cambridge Belts is fabricated in the 
proper mesh, weave, metal or alloy to do 
the job better, faster, safer and more 
economically. 





Let a Cambridge Field Engineer 
help you secure these advan- 
tages for your operation. 


















A Cambridge "'Gratex'' Wire Belt conveying 
baby food jars to a W. F. & John Barnes Junior 
Hydro-Magnetic Crate Loader and Unloader. The 
small-bottomed jars won't tip or trip when 
shuffled on this closely-woven belt. 










Write for FREE copy of the 
130-page, illustrated Cambridge 
Wire Belt Catalog. It's an 
education in belt and conveyor 
design, application, installation 

and operation. 


Cambridge 


Wire Cloth Co. 
Dept H * Cambridge |, Md. 


e raed 
Wire cloth eel 
te 




























Also specialized 





wire fabrications 





in rolls 


OFFICES IN PRINCIPAL INDUSTRIAL CITI 
Look Under ‘Belting, Mechanical” in Your 
Classified Telephone Directory 


When inquiring check FP 6981 
on handy form, pgs. 2-3 
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NEW “TITE-SEAL” 
CONVEYOR BOX 
WITH “U" EDGING 

AND COVER CLAMPS 


"DOUBLE-DUTY” 
with SPEEDWAYS : 
Roller 


Conveyors 





The "Hi-Lo" Feature is one of the plus values you get with 
Speedways Roller Conveyors. "Hi" side permits moving units 
wider than frame. With conveyor inverted to “Lo” side, 
frame acts as guard rail for units to be moved. 


Easy portability, sturdy construction and simplicity of hook 
up that requires no tools are other features of both Speed- 
ways Wheel and SpeedTUBE Roller Conveyors. Available 
in 12", 15", and 18" standard widths, with wheel and roller 
spacing to meet your requirements, in 5' and 10° straight 
lengths and 45° and 90° curves, you can set up a material 
handling line to move your products. Write for literature 
and the name of your nearest Speedways representative. 


1264 Niagara St. 
Buffalo 13, N.Y. 


PEEDWAYS? 


Represented and carried in stock by experienced material handling equipment 
engineers in principal cities. Also manufactured in Canada. 





When inquiring check FP 6982 on handy form, pgs. 2-3 


You get much more for 
your money 
WHEN YOU 


CONVEYOR 
that’s Tops 


BALL & ROLLER 
BEARING END 
THRUSTS OF 
SUPERIOR 
DESIGN 


BUCKETS 
‘DESIGNED 

FOR 

GREATER 
CARRYING 
CAPACITY 

ASK ABOUT OUR 
SCREW-LIFT ¢ 
SCREW-VEYOR ¢ 
SCREW-FLO 

THE GREATEST 
ACHIEVEMENTS IN 
BULK MATERIAL CON- 
VEYING 


STREAMLINED 
HANGERS 





THE FAMOUS 
“NU-HY”’ 
Screw Conveyor Corporation 


701 OL ae ie ER Os ooo ad a Oe 


i [-NGIn fGen Ss Co! MANUFACTURE os 


When inquiring check FP 6983 on handy form, pgs. 2-3 
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MATERIAL HANDLING 


have lagged tail pulleys. Special wing-type, self-clean- 
ing tail pulleys are optional. 

Three-unit troughers are made of heavy seamless steel 
tubing with end sections rolled into place. Roll shafts 
are locked in place and are self-aligning. Troughing 
rolls are mounted on a combination welded and pressed 
steel base and brackets. Close spacing of troughing 
rolls under receiving hopper insures even load distribu- 
tion and free movement of belt. 

Return belt rollers are straight type. Belts are maker's 
4 ply, 28 oz. duck, high friction and high tensile 
strength. 1/8” top cover; 1/32” bottom cover. 
Receiving hopper is 3/16” steel plate with rubber belt 
flashing. 

Standard sections: tail, intermediate and head. Inter- 
mediates are used to provide variations for specific ap- 
plications. Head and tail sections are 20’ long. Inter- 
mediate sections are 5, 10, 15 and 20’ lengths. Belt 
widths: 18”, 24”, 30”, and 36”. 

Source: Model 487 sectional conveyor is built by 
George Haiss Mfg. Co., Inc. (Div. Pettibone Mulliken 
Corp.) Dept. FP, 141st to 144th St. on Park Ave., New 
York 51, N. Y. . . . or for more information check FP 
6984 on handy form, pages 2 and 3. 


Operate high lift truck in 
6’ aisles with pallet 
36” x 48”... 


werful 12-volt interchangeable motor unit uses 
ittle battery power; lifts up to 4000 lbs 


Uses: Lifting and transporting 4000 Ib loads at up 
to 80” lift, 2000 lbs up to 144” lift, depending on size 
of outriggers and fork width and length. 
Features: Motor unit is interchangeable and _ is 
quickly accessible for inspection and servicing. Truck 
has been re-designed so that underclearance is now 2” 
from bottom of outrigger to floor. Exceptionally com- 
pact, permitting operation in a 6’ aisle with a 36” x 48” 
pallet. 
Description: 
Telescopic lift 
truck. Equipped 
with maker's 
own — easy 
control. By an 
easy turn of the 
wrist on roller 
type cross han- 
dle, operator can 
get two speeds 
forward and two 
speeds __ reverse. 
Pushbuttons in 
the ends of han- 
dle control hy- 
* draulic lift. 
Hydraulic pump 
and tank are 
placed above the 
battery and cor- 
ner of battery carrier is rounded, permitting a 6” reduc- 
tion in turning radius. 
Source : Telescopic Hi-Lift Walkie Trucks are built 
by The Moto-Truc Co., Dept. FP, 1953 East 59th St., 
Cleveland, Ohio .. . or for more information check 
FP 6985 on handy form, pages 2 and 3. 





Distance from back of forks to 
front of motor unit is 33” 






*CONQUER those 


Handling Costs!...as the quickest, 
surest way to bring down unreasonably 


high production COSTS! 






























To find and realize your 
opportunities for big savings in 
this incomparably rich field, 


“CONSULT the leading 


producer of modern handling methods 


and machines... CLARK 


























How a great many 
leading businesses are 
conquering costs— 

with quick and substantial 
profit to themselves- 

is described and 
illustrated in Material 
Handling News and in 
Clark’s invaluable motion 
pictures. You can enjoy 
the benefits of both by requesting them on 

your business letterhead. 
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[4 RK ELECTRIC ann GAS POWERED 
(ors FORK TRUCKS 
SPER TEL VMN A om Cao 









nd Se es NA, md 
INDUSTRIAL TRUCK OlV., uu OW 
REPRESENTATIVES IN PRINCIPAL CITIES THROUGHOUT THE WORLD 








NY GATTLE CREEKS, MICK. 














When inquiring check FP 6986 on handy form, pgs. 2-3 
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5) Leer 


with NIL ES 
BARRELS AND DRUMS 


of ENDURO Stainless Steel 


Down come container maintenance costs when you use 
barrels and drums of Enduro—because this lustrous 
metal resists corrosion, resists hard use and abuse, never 
needs repainting or refinishing and lasts indefinitely. 
Enduro is safe to use, too, because it neither affects noz 
is affected by most chemical and food products. 


You'll find just the style and 
size you need in the NILES 
Line. Write us for further 
information. 
* * * 

Easy to open—easy to close—that’s 
the patented Ringlox closure shown 
at the left. It insures a positive 
and permanent seal, 





NILES STEEL PRODUCTS DIVISION 
REPUBLIC STEEL CORPORATION 
DEPT. FP., NILES, OHIO 









ARRELS AND DRUMS | 
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Brrtefa - « ° from contemporary publications 


Here's a quick look at interesting articles appearing in other publications, 
. as selected by Technical Editor, Harry McCormack 





High temperature processing of 
fatty oils and acids 


Various processes which have received commercial accept- 
ance for processing of fatty oils and acids are presented in 
10-page article. 


Processes commented on include: 1) fat splitting, both 
batch and continuous; 2) fatty acid distillation with glycer- 
ine separation; 3) deodorizing of fatty acids; 4) hydro- 
genation of fatty acids; 5) polymerization of fatty acids 
with other materials. 


Various methods for heating are discussed and methods of 
obtaining efficient heat transfer are outlined. Illustrated 
with 6 figures, 8 photos. (“Journal of the American Oil 
Chemists’ Society”, Sept., 1949, page 493) 


Fumigating properties of 
several insecticides 


Action of 8 insecticides in exterminating house flies is de- 
scribed in 214 page article. Reports killing power of 
fumes from residual coatings. 


Two concentrations were used and results are tabulated. 
Includes 2 tables. (“Journal of Economic Entomology’, 
June, 1949, page 436) 


Unit fabrication 

of piping 

Six-page article tells how integrated, welded assemblies of 
valves, fittings and pipe expedite and simplify piping in- 
stallations. . 
Four specific examples are discussed. Size is reported to be 
limited only by shipping facilities and structural restric- 
tions at the project. Includes 10 figures. (‘‘Heating, Pip- 
ing and Air Conditioning’, Sept., 1949, page 73) 


Investigates effect of heat 
on cereal-infesting insects 


A laboratory investigation was made to measure the effec- 
tiveness of heat from varied sources and _ intensities in 
destroying eggs of grain and cereal-infesting insects. 


Experimental methods used are described. Results are 
tabulated. Covers type of infestation, kind of heat, time 
of exposure, maximum. temperature and effect. Includes 
24 pages, 3 figures and 6 tables. (‘Food Technology”, 
August, 1949, page 254) 


Effect of aging methods on 
palatability of frozen beef 


Article discusses different methods of aging beef prior to 
freezing, and subsequent effect on tenderness and palata- 
bility of. frozen product. Discusses meat samples used 
and methods of freezing, storing and wrapping. 


Comments on feasible lengths of storage, drip losses, de- 
hydration losses, cooking losses and total yield in relation 
to aging and freezing methods. Additional observations 


are given on transmission loss through wrapping, on effec. 
tiveness of low-temp tapes, and on losses from large cuts 
as compared to small cuts. 


Conclusions are illustrated by 8 graphs and 1 table. Article 
includes 4 pages. (‘‘Refrigeration Engineering’, Oct, 
1949, page 971) 


Measure efficiency of 
washing process 


Six-page article tells of determining cleanliness of food 
containers and food processing equipment after washing. 


Gives detailed description of fluorochromatic method of 
measuring cleanliness. Necessary equipment is listed and 
how to use it is clearly described. States that method is 
fast, sure, easy to apply. (“Association of Food and Drug 
Officials’ Bulletin”, Vol. XIII, No. 3, page 100) 


Smoother peanut butter obtained 
with peanut-fats stabilizer 


One-page article discusses improvement in product accruin 
from use of a stabilizer consisting of salt and proces 
peanut fats. Discusses effect of rapid cooling on stabiliza- 
tion of peanut butter. 


States that only small amounts are needed, that stabilizer 
can be added as peanuts flow into mill. One photo, 1 
drawing accompany atticle. (‘Food Packer’, Oct., 1949, 


page 26) 


Detection and measurement of 
foodstuff spoilage 


Need for more scientific methods of detecting and measur. 
ing foodstuff spoilage is stressed in 2-part article. 


Comments on methods in present use and discusses disad- 
vantages. Govers some methods which might be applied to 
render more reliable the measurement of spoilage. (‘Food 
Manufacture”, a British publication, Sept. & Oct., 1949, 
pages 393 & 456) 


Pressure losses 

in pipe 

Chart used in evaluating pressure losses in pipelines on 
basis of velocity of flowing liquid is presented in 3-page 
article. 

Construction of chart is discussed. Use is illustrated with 


sample calculation. Includes 1 photo and 3 figures. (‘In 
dustry and Power’, Nov., 1949, page 89) 


Gives methods of conducting 
studies on spray residues 


Five-page article tells of methods for conducting studies 
on insecticide spray residues. Includes description of 
tests for both raw and processed foods. 


Describes work of various groups of technologists. Dis 
cusses responsibilities of farm advisors and field repre: 


FOOD PROCESSING 

















































sentati 
ing in 
Article 
1949, 


Treat 
befor 
Two-p 
with s 
and pi 
Preven 
occurri 
tinuou 
1949, 


Saniti 
conve 


Article 
dried-f 
observ! 
Contin 
are de: 
is illus: 
er’, N 


Devel 
meat, 
Metho: 
oils, st 
terials 

Article 
Discuss 
of anz 


_(“Fooe 


page 4: 


Pneun 
unloac 


Three-} 
tells of 
Several 
with di 
Modific 
materia 
Nov., 1 


Moist 
palate 
Tells o 
and ox 
were cc 
Sample 
scribed. 
terials ; 
liograp! 


Detect 
of fro; 


Accider 
package 
Sse 
similar 
Table ; 
time re 
figures. 


JANU 








on effec. 
large Cuts 


> Article 
g’’, Oct, 


of food 
ashing. 

ethod of 
isted and 
nethod is 
ind Drug 


accruin 
proces 
stabiliza- 


stabilizer 
photo, 1 
t., 1949, 


| measur- 


es disad- 
plied to 
(‘Food 
!., 1949, 


lines on 
n 3-page 


ted with 
. ("Ie 


r studies 


> 


tion of 


s. Dis 
1 repre 


SSING 














sentatives of food processors in obtaining and disseminat- 
ing information on residues. 


Article includes bibliography. (“Food Technology’, Oct., 
1949, page 339) 


Treat apple slices with syrup 
before freezing 


Two-page article describes method of filling go slices 
with syrup prior to preservation by freezing. Equipment 
and procedure for batch treatment are covered. 

Prevention of browning is commented on, as are changes 
occurring in the apple slices. Alternative method for con- 
tinuous processing is set forth. (‘The Canner’’, Nov. 12, 
1949, page 14) 


Sanitizing dried-fruit 
conveyor belts 


Article discusses, in 114 pages, problem of maintaining 
dried-fruit conveyor belts in sanitary condition while still 
observing necessary safety measures. 

Continuous washers and sterilizers are recommended and 2 
are described. Operation of each is detailed. Literature 
is illustrated with 2 figures. (‘Western Canner and Pack- 
er”, Nov., 1949, page 27) 


Developments in analysis of 
meat, fruit, fats, etc. 


Methods of analysis of meat, fruit, vegetables, fats and 
oils, sugar and starches, preservatives and flavoring ma- 
terials are commented on in 41/,-page article. 

Article also deals with recent modification of filth test. 
Discusses statistical methods as employed in interpretation 
of analytical data. Includes 2 photos, bibliography. 
("Food Manufacture”, a British publication, Nov., 1949, 
page 485) 


Pneumatic conveyors solve 
unloading problems 


Three-page article, illustrated with 5 figures and 1 photo, 
tells of flexibility and versatility of pneumatic conveyors. 
Several installations in food processing fields are presented 
with discussion. 

Modifications in design necessary for conveying different 
materials are commented on. (“Industry and Power’, 
Nov., 1949, page 81) 


Moisture, oxygen supply affect 
palatability of beef at O°F 


Tells of experiments to determine effect of moisture loss 
and oxygen supply on palatability of frozen beef. Tests 
were conducted at 3 different oxygen levels at 0°F. 

Samples used in study, methods of preparation are de- 
scribed. Packaging and storing are covered. Scoring of ma- 
terials after storage is discussed. 3 pages, 1 table and bib- 
liography. ("Food Technology”, Nov., 1949, page 367) 


Detect accidental defrosting 
of frozen foods 


Accidental defrosting of any frozen item is revealed when 
packages include simple detector strip. Two-page article 
discusses method and prior devices designed to accomplish 
similar detection. 

Table shows response temperatures, length of exposure 
time required by various indicators. Article includes 2 
figures. (“Food Technology”, Nov., 1949, page 357) 
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Apple Juice Production 
Stepped up 1100 G. P.H. 


To produce a sparkl- 
ing apple juice quickly 
was the job a Niagara 
Filter was called upon to do at one 
apple juice processing plant—a filtra- 
tion job tough as they come in the food 
processing field. So well did this 
Niagara Filter do its job and with 
such economy in equipment cost, 
filter aid cost and labor cost, that the 
purchase of this one Niagara led to 
the purchase of three more for the 
three other plants of this manufacturer. 

A flow rate of 1100 gallons of clear 
apple juice per hour is obtained from 
this Niagara Filter system—a result of 
the scientific design and construction 
by Niagara’s filtration engineers. 
In this case, as in all applications, a 
thorough study of the requirements 
and the process involved, preceded 
our recommendations. Here Niagara 
filtration engineers designed the entire 
filtration system including filter, a 
feeder with agitator, necessary pumps, 
valves and fittings. Niagara engineers 
also selected the proper filter aid and 
recommended operational procedure. 

Whether you make apple juice (or 
vanilla!), or any food product requir- 
ing filtration, chances are a Niagara 
Filter system, designed for your opera- 
tions.can do it better, quicker and at 
all around lower cost. 





CORPORATION 





3092 MAIN ST., BUFFALO 14, N, Y. 





with Niagara Pressure Leaf Filter 




















Niagara Stainless Steel Pressure Leaf Filters 
with Stainless Steel Solderless Leaves (no 
cloths used) are improving products and cut- 
ting costs for many food processors. A few 
words about your filtration problem will bring 
a response from our engineers that may mean 
better quality and lower operating costsforyou. — 
There is no obligation. Send in coupon for 
literature on what Niagara Filters are doing 
in the Food Processing Field. 


NIAGARA FILTER CORP. 
3092 Main St., Buffalo, N. Y. 


Please send me literature on Niagara Filters in the food proc- 
essing field. 


NAME 
NE  ecerttpmninin 
I 

CITY 
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FREE 

Guides to 

eG y3 
Sanitation 


For Food Processors: Here is a booklet 
containing many workable ideas on how to 
save time and money on all plant-sanitation 
procedures. Booklet describes how to step- 
up the operating efficiency of such equip- 
ment as condensers, blanchers, pre-heaters, 
pasteurizers. Deals with such subjects as 
deodorization, disinfection; the removal of 
lime scale, rust, fruit dnd vegetable stains, 
tarnish; steam-detergent cleaning; paint- 
stripping. Send for a. FREE copy. There’s 
no obligation. (32 pages; illustrated). 


cleaning, 
in the (ood 
industry 





For Milk Processors: This booklet should 
prove of inestimable value to milk sanitar- 
ians, chemists, inspectors, clean-up crews. 
It discusses the important subject of plant 
sanitation right from incoming supplies to 
outgoing bottle. Tells how a planned sanita- 
tion program can help keep bacteria counts 
low. Data also describes low-cost ways to 
maintain handling and processing units 
at peak operating efficiency. Copies gladly 
mailed FREE on request. (24 pages, 
illustrated). 


Somat) orsgnet 
Oakite 
Daimy 
CLEANING 
rea ome Memes 


For Bottlers: And this booklet describes 
many worthwhile suggestions you might 
profitably adopt in your own plant to help 
keep your sanitation expenditures down, 
and your product quality up. Plant-wide in 
scope, cleaning procedures cover extract-and 
syrup-room sanitation, including deodori- 
zation, and chemical sterilization; bottle 
washing; bottle-washing machine mainte- 
mance; conveyor chain lubrication; floor 
maintenance cleaning. Send for FREE copy 
without obligation. (24 pages, illustrated). 





OAKITE PRODUCTS, INC., 27A Thames St., NEW YORK 6, WN. Y. 
Technical Service Reptesentatives in Principal Cities of U.S. & Canada 


OAKITE 


Trade Mark Reg. U.S. Pat. Off. 


SPECIALIZED INDUSTRIAL CLEANING 
MATERIALS - METHODS - SERVICE 






When inquiring check FP 6989 on handy form, pgs. 2-3 
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Eliminate Product Spoilage, Avoid Shut-downs 


& MAINTENANCE 





By Continuous Cleaning of Oven Conveyor 


Brush installation operates automatically; replaces manual 
methods that halted production 2 days every month 


ROBLEM: In 

baking cookies and 
cakes, dough is de- 
posited on metal plates 
of conveyor that 
travels through ‘‘Com- 
stock” oven. When the 
baked goods are re- 
moved, some of the 
crust often sticks to 
the metal plates. These 
particles become black 
and hard after re- 
peated trips through 
the oven. If permitted 
to remain, they be- 
come imbedded in 
products being baked 
and spoil them. 


To perform necessary 
cleaning, this bakery 
shut down oven for 
two days a month. 
This not only inter- 
rupted production and 
took the entire time of 
one worker, but did 
not accomplish cleaning that was sufficiently thorough. 


Solution: Bakery operators wanted a brush installa- 
tion that would clean conveyor plates as they returned 
beneath the oven. Brush manufacturer's engineers sug- 
gested a cylindrical brush made of wire brush material. 
Installation was to be behind conveyor pulleys at exit 
of oven. As the plates present a flat surface at this 
point, with their edges describing an arc as they pass 
around pulleys, it was necessary to devise a brush with 
tension screws to equalize brush pressure. 


Brush used embodied manufacturer's special method 
of mounting tufts of brush material. This is looped 
over a stout wire and the loop then encased in an in- 
verted “U-shaped” metal channel. Brush material is 
firmly anchored and forms a continuous strip. 


This special construction offers a great many advantages 
in this specific application and in many others. Brush 
made in a continuous strip can be coiled, formed or 
shaped to meet requirements. 


Results: Since installation was completed, plates of 
conveyor have been cleaned ninielicae Full time of 
one worker is conserved 2 days each month. Products 
are baked without danger of any contamination from 
overdone crust particles remaining on conveyor. No 








Brushes remove dough particles from conveyor 


time lost from regular baking schedule because of shut 
downs for cleaning. 


Source: Fullergript brushes are made by The Fuller 
Brush Co., retin 9 Div., Dept. FP, Hartford, Conn. 

. or for more information check FP 6990 on handy 
form, pages 2 and 3, 


Protective lining surpasses 
intended requirements. . . 


developed for carbon dioxide and oxygen at 212°F, 
it withstands acids, caustics, solvents to 550°F 


Uses: Lining material for condensate receivers and 
hot water storage tanks, 


Features: Has good adhesion to steel surfaces. Can 
be dipped, sprayed, or slush-coated under suitable com 
ditions. Dries to a hard, smooth, porcelain-like finish. ( 


Description: ‘‘Chromasoid” was originally developed 
for use only on Schaub equipment as a corrosion resist: 
ant lining — principally against carbon dioxide and 
oxygen attack at 212°F. Final testing indicated that the 
lining offered a degree of protection far beyond that 
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leone. 4 #pparently needed. It was found to be resistant to al- 
‘MAN CE)§ most all acids, caustics, and solvents — some at temps 
as high as 550°F. 
Material is a modified furfuryl alcohol base resin. When 
used with a suitably formulated primer, it has good ad- 
hesion to steel surfaces, Primer is red; top coat can be 
compounded to dry black. One prime coat and 3 top 
DF coats are usually required for a satisfactory lining. Coat- 
ings can be air dried or baked for a fast set. Metal must 
be thoroughly cleaned and scale-free before application of 
primer. 
Source: Fred H. Schaub Engineering Co., Inc., Dept. 
FP, 2110 S. Marshall Blvd., Chicago 23, Ill... . or for 
more information check FP 6991 on handy form, pages 
2 and 3. , 








Floor maintenance machine 
for congested areas... 


has adjustable handle for operating in either fixed 
or flexible position within an 80° arc 


Uses: For cleaning, scrubbing, waxing, and polish- 
ing floors in.small congested areas. 
Features : Adjustable handle makes it possible to 
operate machine with either (1) a stationary handle, 
; locked in position 
most comfortable 
for the user, or 
(2) a flexible po- 
sition allowing 
free movement 
anywhere within 
an 80 degree arc 
for reaching un- 
der all fixtures. 





Description ; 

: Floor maintenance 
Handle of floor machine locks or machine has 

swings free streamlined ‘ap- 

pearance as shown in sketch. Handle can be lowered 

until it reaches a horizontal position. All adjustments 

are easily made with foot lever. 

Heavy duty 4 h.p. motor for AC or DC; brush spread 

1214 inches; brush ring speed: 255 rpm. 

Source : S. C. Lawlor Company, Dept. FP, 126 N. 

Aberdeen Street, Chicago, Illinois . . . or for more 

information check FP 6992 on handy form, pages 2 & 3. 





or 


f shut 
oe Scuffs less obvious 


on floor tile. . . 


The Fuller 
yd, Conn. plastic-asphalt material has high resistance to oils, 
on handy greases, fats, alkalis and wear 

Uses : Resilient plastic-asphalt floor tile for installa- 


tion above or below grade, or on suspended wood or 
concrete subfloors. 


Features : High resistance to oils, greases, fats, al- 

to conceal marks which would be clearly noticeable on 
at 212°F, | Malis and wear. Variation in color tones in tile helps 
550°F plain-color floor. 

iption: Arlon tile is made from combination of 

plastic and asphaltic compounds. Produced in 11 shades, 
the pastels and muted tones of the patterns are blended 
‘aces. Can § to elirninate sharp contrasts and to give soft coloration. 
table com} Each pattern has base color which is combined with a 
e finish. ( iightly lighter and a slightly darker color, the result 
developed being an almost plain color. Produced in 1/8” and 
ion resist: 3/16” gauges, 9 x 9”. 
oxide and § Source: Development of Armstrong Cork Company, 
d that the Dept. FP, Lancaster, Pa... . or for more information 
yond that theck FP 6993 on handy form, pages 2 and 3. 
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from one complete line 


FOR BETTER CONTROL 
OF HARD-TO-HOLD FLUIDS 


Crane Diaphragm Valves—in plain iron or Neoprene-lined types— 
are ideal for conveying compressed air, compressed or liquefied 
gases, volatile and corrosive fluids. Crane separate disc-diaphragm 
construction—a revolutionary improvement in packless valve design 
—makes these new valves safer, more durable, more efficient. 


On Crane valves, the diaphragm is used only to seal the bonnet 

. is not subject to cutting, crushing and rapid wear. A separate 
circular disc permits positive shut-off even should the diaphragm 
fail. Y- pattern body design assures greater flow capa- 
city, minimizes pressure drop. Crane separate disc- 
diaphragm design reduces appreciably the torque 
required to operate these valves. For further informa- 
tion, WRITE FOR CIRCULAR AD-1761. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving All Industrial Areas 





Tate 
VALVES 


FLANGED 
FITTINGS 





) PIPE 
* METS Des 


GLOBE 
VALVES 


Piping equipment for every system... 


Gi 





WORKING PRESSURES: 
Up to 150 pounds water, oil, 
air or gas—180° F. max. 
femp. Sizes up to 6 in. 
Screwed or flanged ends. 


e ONE ORDER TO CRANE COVERS ALL PIPING NEEDS... 
FOR THIS AIR COMPRESSOR INSTALLATION, FOR EXAMPLE 


WELDING 
FITTINGS 






EVERVTHING FOR EVERY PIPING SYSTEM 


CRANE 


VALVES « FITTINGS « PIPE « PLUMBING AND HEATING 


When inquiring check FP 6994 on handy form, pgs. 2-3 
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INSECTS 


on contact 


This new paint has double value. It 
protects and decorates the surfaces 
on which it is applied AND it makes 
those surfaces Fatal to Insects. Tested 
and approved by independent labo- 
ratories, it is recommended for use 
by bakeries, canneries and food pro- 
cessing plants asan effective and eco- 
nomical method of insect control. 


Sonoco DDT Paint is safe for use 
on ceilings, walls, etc., and for inside 
trim. Tests prove that surfaces cov- 
ered with this 
new DDT paint 
remain lethal to 
insects for over 
3 years. 











































FOUR TYPES OF 
PAINT AVAILABLE: 


DDT Gloss Enamel 

DDT Semi-Gloss Enamel 
DDT Flat Wall Paint 
DDT Primer-Sealer 







Sa Write for Complete Information and Prices 
SONOCO PRODUCTS COMPANY 





HARTSVILLE, SOUTH. CAROLINA 


When inquiring check FP 6995 on handy form, pgs. 2-3 


for COST SAVING DATA on 


MAGNUS CHEMICAL COMPANY 
173 South Avenue, Garwood, N. J. 
IN CANADA— MAGNUS CHEMICALS, LTD. 
4040 Rue Masson, Montreal 36, Que. 
Service representatives in principal cities. 


EK ks 


VAG ee Lee ae 





When inquiring check FP 6996 on handy form, pgs. 2-3 
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Thorough Cleaning of Plant Utensils 
Easy in Steam Spray Washer 


Sprays on top and bottom of chamber wash all exposed areas 


SES: For washing utensils, pans, racks, etc., used 
by bakeries, canneries, meat packing and other food 
plants. 
Features: Front of spray chamber consists of a full- 
width door with weighted handles for ease in raising 
and lowering the door. 


Description: Spray chamber has two perforated 
T-pipe spray units mounted horizontally on the bottom 
and under the top of chamber. 


Utensils to be cleaned are eo on removable screens 
which are mounted on rack angles located equidistant 
between the spray units. 


Motor and pump equipment are housed in a compart- 
ment in front section of washer. Sloping top of this 
compartment is used for draining the utensils after 
washing. Removable front panel gives full accessibility 
for servicing motor and pump units. 

Dimensions: 50” wide x 64” deep x 57” high. Con- 
structed of all welded steel, hot-dip galvanized to retard 
corrosion. 

Source: L. O. Koven & Brother, Inc., Dept. FP, 


Ogden Ave., Jersey City 7, N. J... . or for more 
information check FP 6997 on handy form, pages 2 & 3. 


Full width door across front of utensil spray washer opens 
to give easy access to washing area 
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Insulate large pipe from Source: Product of the Owens-Corning Fiberglas Spring, 


temps to 800°F... 
Fiberglas insulation resists extremes of temperature 


Uses: For insulating steam and other pipes in all 
standard sizes up to 30” diam. 


Features: Insulation withstands temperatures up to 
800°F; has low thermal conductivity, is light weight, 
moisture resistant, and sanitary. Cuts easily; snugs pipe 
and standard couplings. 


Description: “Fiberglas PF Pipe Insulation, Type 
80” is made of glass fibers bonded with an organic 
thermosetting binder, and molded in cylindrical form. 
Standard thicknesses increase in proportion to pipe sizes 
— 7/8” for a Y4” pipe, to 1-4” for a 30” pipe. 
Insulation is made in 3’ lengths. For pipe sizes 12” 
and smaller, two hemi-cylinders are furnished; for sizes 
larger than 12”, three or four segments are employed. 
Type 80 is available with a 4-ounce canvas cover, Can 
also be supplied with a heavier canvas cover. _A 35- 
pound roofing-felt jacket in place of canvas’is avail- 
able for use in locations where it will be Subject to oc- 
casional wetting. 


Corporation, Dept. FP, Toledo 1, O. .. . or for moth 7999 on 
information check FP 6998 on handy form, pages ? 


and 3. - Plastici: 

easier f 

Corrosion resistant coating teuc 

based on chlorinated ie 

rubber... 

Uses : 

is more resistant to corrosive atmospheres thas eee, 

ordinary oil based paints Waeatee 

asier | 


Uses: Coating for floors, walls, ceilings, exterior level and 
of storage tanks, structural steel, etc., exposed to indus Descripti 
trial atmospheres. Designed to be of service whet 4 primer 
ordinary oil or oleoresinous paints are not satisfactoffi.. e 
For wood, brick, metals, and concrete. or and t: 


Features: Paint is chemicatiy resistant to moistutt—powder | 
vapors, grease and oils, and acid and alkali fumes. Hé§vheels of 
better resistance to corrosive fumes and vapors thiifitlevel v 
ordinary oil base paints. Can be applied over old paint Bc 9, 
other surfaces without priming; requires no sped#irp 
be’ 3611 
surface treatment — loose rust and scale should Pia. inf, 
removed. land 3 


ANUA 














FOOD PROCESSING 




















Description: “Ucilon 1701” is based on chlorinated 
rubber ;-1 or 2 coats ate reported to yield a durable cor- 
rosion resistant finish. Covers up to 500 square feet 
per gallon, depending on the surface. Full range of 
colors suitable for carrying out functional color schemes 
is available. 


INCE}. 







Source: Development of United Chromium, In- 
corporated, Dept. FP, 51 East 42nd St., New York 17, 
N. Y. ... or for more information check FP 6999 on 
handy form, pages 2 and 3. 


Destroys obnoxious odors 
by chemical action 
without masking 


odorless chemical has prolonged effect; doesn’t de- 
sensitize nerves 













Uses: Destroys obnoxious odors of smoke, cooking, 
animals, organic waste, putrid foods, and some chemicals, 
Hin confined areas. 


/ [Features : Especially designed for institutional use. 
“JOdors are destroyed in 5 seconds by chemical action 
)§without masking; chemical itself is odorless. 


|Description: “Odorstroy” is Metazene dissolved in 
94a hydrocarbon carrier and pressurized by Freon-12. Meta- 
4 zene is a synthetic organic com- 
pound which reacts chemically 
with odors to render them odor- 
less. It is neutral, non-staining, 
non-corrosive, non-toxic, non- 
flammable. Acts instantly with 
prolonged effect, and penetrates 
rapidly in enclosed space. 


“Odorstroy” is supplied in handy 
“aersol” containers. The 1-lb 
size with handy push-button re- 
lease will deodorize over 80 av- 
erage rooms, or 80,000 cf; 5-lb 
size will treat over 400 rooms, or 
400,000 cf of space. 






Chemical air deodorizer TH+. were made at Georgetown 


University, where it was firmly established that “Odor- 
stroy” containing Metazene is non-toxic. It will not 
affect the olfactory nerves. 


Source: Development of American Instrument Com- 
pany, Inc., Dept. FP, 8030-50 Georgia Ave., Silver 
Spting, Md. ... or for more information check FP 
7000 on handy form, pages 2 and 3. 
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Plasticizer makes floor patch 

easier to handle. . . 


truck wheels smooth out and level repaired portion; 
no waiting for drying or setting 


Uses : 


Features : Plasticizer has been incorporated to make 
it easier to scoop material from container and to spread, 
level and tamp. 


Description: | Three materials are used; Instant-Use, 
aprimer and a sealing powder. When applying, floor is 
first swept, primer is applied, Instant-Use is shoveled 
on and tamped. The gone is primed and then sealing 
powder is applied. loor can be used immediately, 


. Patches concrete, composition and brick floors. 
res that 


exterior 
to indus 
ce whelt 
‘isfactory: 






moistutft, 













nes. wheels of trucks crushing the material down and making 

ors thaifit level with irregular edges of the old floor. 

1 paint OB source: Development of Flexrock Company, Dept. 

> SP be 3611 Filbert St., Philadelphia 4, Pa. . . . or Tee 

houl more information check FP 7001 on handy form, pages 
tand 3, 
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KORONET HAIR GUARDS ARE NATIONALLY ANT eho Ye 


snitary. Hair always completely 


Koronst 


GUARDS 


The KORONET Hair Guard is an exclusive 
patented product. Any name, trademark 
or slogan you désire can be imprinted on 
the shield in your choice of one or more 
colors. This is an ideal and inexpensive 
way to advertise your products. 


/ Take advantage of this offer. Prove to yourself that 
a Koronet Hair Guards are a must for your plant. 
@ Write today for FREE SAMPLE, literature and prices! 










NOW... 


SERVING OVER 


ff 


@ Wherever introduced, Kozonet Hair 
Guards have been cnthusiastically approved 
by both management and employees alike. 
They are now a prime requisite in 
major food processing plants 
here and abroad. By providing 
your women workers with 
this economical, sanitary and 
attractive product you are 
performing an essential 
service for your plant and F*: 
your employees, 


ADVERTISING VALUE! 


6 


OF THE NATION'S 
FOOD INDUSTRIES! 





OF YOUR 


WOMEN WORKERS’ 
HEADWEAR COSTS! 






PURCHASE ORDER 
HE CROSSE & Bia 
CK 
" Cosrem avomag” COMPANY 
LTIMORE 24 



















2 Tr 


When inquiring check FP 7002 on handy form, pgs. 2-3 


your hidden 





S hime, off-odors, decreased production, 
and water contamination are all hidden “taxes” 
that decrease your profits. But these “taxes” are 
UNNECESSARY! — IF — you use In-Plant 
Chlorination. Here’s how this winning formula 
halts these unfair penalties. 


SLIME “TAX” — In-Plant Chlorination removes 
all slime because it prevents bacterial growths at 
all points. 
ODOR “TAX’’—In-Plant Chlorination reduces off- 
odors because it kills the bacteria that produce them. 


“TAXES” 


DECREASED PRODUCTION “TAX” — In-Plaut - 
Chlorination increases production by greatly re- 
ducing clean-up time. 


WATER CONTAMINATION “TAX” — In-Plant 
Chlorination sterilizes the wash water, fluming 
water, and cooling water, thus preventing product. 
contamination from those sources. 

In-Plant Chlorination applied by W&T equip- 
ment increases profits by reducing cleaning costs, 
increasing production, preventing product con- 
tamination from unsterilized water, and by the 
increased efficiency of working in a “spic and 
span” plant. 

Whether it be canning or freezing, 
removal of these “taxes” will increase 
your profits. 


REPEAL THESE HIDDEN 
“TAXES”. Vote the straight ticket, 
the Wallace & Tiernan ticket of In- 
Plant Chlorination applied by W&T 
equipment. 


1-25 


& TIERNAN 


ae 


WALLACE 


COMPANY 





When inquiring check FP 7003 on handy form, pgs. 2-3 
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The manual handling of 
cans from the closing ma- 
chine to the warehouse was 
good enough for Grandfather, 
but it isn’t in today’s highly 
competitive market. That's 
why the new BERLIN 
CHAPMAN Bott Retort 
Loader Unloader is causing 
such widespread interest in 
the canning industry. .. itis 
the first real answer to a 
mechanized cookroom. 
















aaa 
NEW 


Rott 


RETORT 

RU UL a 

TS 
* CAN HANDLING 
* COOKING TIME 
* COOLING TIME 
* CAN DAMAGE 


* CONTAMINATION 


* CAN STORAGE 
SPACE 


* MANPOWER 
* DOLLARS 










Visit our Booth at At- 
lantic City and see this 
machine operation. 


BERLIN CHAPMAN CO, 
Berlin, Wisconsin 


FOR ALL FOOD PRODUCTS 






When inquiring check FP 7004 on handy form, pgs. 2-3 
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U.S. Eating More Fruits, Vegetables, Futs, 
Dairy Products; Less Grain, Potatoes 


Trends revealed in government reports reflect changes 
in eating habits with continued high consumption 


ONSUMPTION of fruits and 

vegetables, dairy products 
and fats and oils has been increas- 
ing, while consumption of grain 
products and potatoes has been 
decreasing. Trends over past 
years, as shown in the chart, re- 
flect changes in eating habits ac- 
companying changes in income, 
improvements in food marketing 
and consumer education. 


Food consumption in the United 
States will probably be as high 
per capita in 1950 as last year 
and may even increase slightly. 
Food supplies for early 1950 are 
a little larger in general than a 
year earlier, 


The actual amount of money 
spent for food per person by 
United States consumers declined 
in the first half of 1949 for the 
first time since 1938. Expendi- 
tures for the first six months of 1949 were at an annual 
rate of $346 compared with $359 in 1948 and an aver- 
age of $119 for 1935-39. The decline in food expendi- 
tures from 1948 to 1949, however, is due chiefly to 


Suggest program for reducing 
dented canned foods. . . 


avoid preventable losses and reduce dented tins to a 
negligible minimum, thus lowering costs 


Problem of dented tins is a serious one in canned food 
industry and demands attention of all interested parties. 
To lessen occurrence of dents, various causes should be 
carefully studied, and corrective measures should be ap- 
plied whenever possible. 


Dents occur with greater frequency in vacuum-packed 
cans with high side walls. For this type of pack, con- 
sideration should be given to the use of cans reinforced 
with beaded rings around the side, which increase side- 
wall strength against collapse. 


Shipping containers of adequate strength and proper 
construction are an absolute necessity if dents are to be 
minimized. Reducing or completely filling in gap be- 
tween inner flaps on bottom of cases materially aids in 
reducing dent occurrences. 


Correct stacking on pallets and trucks is important. 
Cases should never be stacked on their sides. Lock type 





TRENDS IN OUR EATING HABITS* 
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lower prices. 

Ona sleheal quantity basis, United States civilians took 
82.3% of the total amount of United States food dis 
tributed for the fiscal year 1948-1949. 


of stacking should always be employed. In stacking 
pallet loads, the upper one should be set flush over the 
under one with all sides even. 


Rail cars should be loaded to avoid shifting while in 
transit. Lock type of stacking should always be em- 
ployed. Every effort should be made to induce rail 
carriers to forbid humping and flying switching. Such 
treatment results in aeisteble denting even in a well 
loaded car with adequate dunnage. (Summarized from 
circular by S. A. Ranzoni, S and W Fine Foods, Inc.) 


Enamels sensitive to abrasion 
after acid treatment. . . 


pretreatment with acid renders surfaces less resistant 
to abrasion, more resistant to acids 


Recent work undertaken at the National Bureau of Stand- 
ards reveals how acid pretreatment of porcelain enamels 
effects their abrasion and acid resistance. 


Acetic acid was shown to be less corrosive to enam 
els than was hydrochloric or citric acid. However, ptt 
treatment with acetic acid strongly inhibited subsequent at 
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tack by citric acid. Butyric acid treatment produced same 
effect; lactic and tartaric acids were ineffective. 


As an explanation, it is thought that acetic and butyric acids 
leach alkalies from enameled surfaces, leaving a silica-rich 
film resistant to stronger acids. Citric acid, on the other 
hand, attacks the surface to a greater depth before this film 
can be built-up. 


Pretreatment with citric acid reduced the abrasion resistance 
of enamels. This was pronounced in titanium-type and 
antimony-type enamels. Abrasion was not noticeable on 
untreated areas. 


The two effects are thought to be related. The silica-rich 
film left after leaching is less resistant to abrasion ‘than 
original surface, yet more resistant to acid attack. 


The increased use of titanium enamels and their sensitivity 
to attack by abrasion after acid treatment requires that the 
composition and processing be carefully maintained in pro- 
duction. An abrasion treatment should be incorporated 
in the standard test for acid resistance. 


Condensed from Technical Report 1357 issued by National 
Bureau of Standards, U. S. Dept. of Commerce, Wash- 
ington 25, D. C. 


Reduce construction costs with 
“sandwich’’ wall panels of 
concrete, Foamglas. . . 


thin panels exclude moisture and cold; reduce frame, 
handling and foundation costs; can be re-used 


“Sandwich” panels, less than half as thick as ordinary 
masonry walls, are being used in the construction of high 
alpha cellulose pulp plant at Prince Rupert, British Co- 
lumbia. Consisting of layer of Foamglas insulation held 
between 2 layers of concrete, these panels may be re-used in 
case of building expansion. 


Columbia Cellulose Company, Ltd., which owns the plant 
being erected, expects to overcome operating problems 
which would ordinarily be caused by high humidity if insu- 
lation was not installed. Panels for these walls were de- 
signed by the Celanese Corp. of America and tested at Le 
Ecole Polytechnique in Montreal. 


Foamglas is composed of millions of tiny glass cells. It is 
reported that these Foamglas sandwich walls speed con- 
struction during adverse weather conditions and allow sav- 
ings in foundation, erection, handling and skeleton frame 
costs, (Pittsburgh Corning Corp., Pittsburgh, Pa.) 


Selectively reduce carbonyl 
group of aldehydes 
and kefones... 


aluminum isopropoxide may be used in presence of 
other easily reducible groups 


Aluminum isopropoxide will reduce the carboxyl group 
of aldehydes and ketones to the corresponding hydroxy 
structure. This can be accomplished in the presence of, 
and with no effect upon, other easily reducible groups 
such as carboxylic esters, nitro groups, reactive halogens, 
and carbon to carbon double bonds (including those 
alpha or beta to the carbonyl group). 


Reduction is reported to be rapid and complete, yields 
high and the products readily separated. Because of 
its mild action, hormones, vitamins, other complex 
organic molecules, as well as simpler aldehydes and 
ketones, may be selectively reduced. Use in industry 
8 suggested. 


Compound as commercially prepared is of 99% mini- 
mum purity. Product of the Tennessee Eastman Corpora- 
ton, Dept. FP, 10 E. 40th :St., New York, N. Y. ... or 
for more information check FP 7005 on handy form, 
pages 2 and 3. 
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Courtesy The Ohio Leather Company, Girard, Ohio 


is your hose problem solved in this tannery ? 


Acids—greases—chemi- 
cals... hose killers in every 
industry ... were long a ma- 
jor problem at The Ohio 
Leather Co., Girard, Ohio. 

Cooperating with Mr. 
W. F. Burr, president of 
The Youngstown Rubber 
Products Company, a Republic Rubber distribu- 
tor, Republic engineers licked. the problem and 
made worth-while dollar savings for Ohio Leather. 

Faced with the necessity of furnishing a hose to 
overcome .not only the damaging effects of lime 
liquor, sodium sulphide, Bate liquor, sulphuric 
acid, salt, chromium sulphate and alkalies, but also 
to stand up under the abrasive wear suffered by 





W. F. Burr, President 
The Youngstown 
Rubber Products Co. 
Youngstown, Ohio 


Pioneers in the use of COLD RUBBER 


REPUBLIC RUBBER DIVISION 
LEE RUBBER & TIRE CORPORATION, YOUNGSTOWN, OHIO 
Lee Deluxe Tires G Tubes + + Conshohocken, Pa. 


any floor-lying hose, Republic recommended its 
Creamery Hose. Today, this hose features a spe- 
cially compounded tube to withstand hot water 
and low pressure steam . . . has a carcass carefully — 
constructed to remain firm but flexible, and has a 
pliable, tough Reprene cover. Republic Creamery 
Hose now cleans tannery floors thick with damag- 
ing fluids and greases, fills pickle paddles, tanks, 
drums . . . and lasts 50% longer. than ordinary 
water hose. 

Republic's 47 years of experience serving all in- . 
dustries make it well qualified to aid you in any 
problem concerning Mechanical Rubber Goods, 
Look in the classified section of your telephone 
directory for your local Republic Distributor’s 
name, or write direct. 





When inquiring check FP 7006 on handy form, pgs. 2-3 
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LE E MATERIAL HANDLERS 


THE INDUSTRY'S MOST IMPORTANT DEVELOPMENT 































Saves Time, 
Money 
and Costly 
Manpower 








LEE Materials 
Handler dumping 
500 lb., 54 gallon 
barrel of preserves 
in 4 ft. high kettles. 
Other models for 
specific jobs. Write 
for Bulletin LM-13. 







A 


VISIT OUR BOOTH AT THE 
ATLANTIC CITY CONVENTION, JAN. 26-31 


Létck METAL PRODUCTS CO., INC. 


414 PINE STREET, PHILIPSBURG, PA. 
ALL LEE KEYTLES ARE MADE TO A.S.M.E. CODE 









,When inquiring check FP 7007 on handy form, pgs. 2-3 






126” LIFT 
63” Free Lift _ 
83”0.A. Height & 
sg : Ter | 

















© Greater Visibility 
@ More Comfortable to 


ride 
@ Easier to operate 
er @ Interchangeable 

WwiDTH—35 ine ae _ Uprights 

tT 
Ee 00 i @ No-Plug Controller 
TURNING—OP®" _ @ Boker-Built Motors 
6a” intersecting © Soft-Touch Brakes 

ith 36 
oisles with @ Cushion Tires 
forks. aoe @ Worm-Drive Axle 
turning radiv © Wide-Angle Steer 
73 inches. © All-Steel-welded 


LEARN Write for full descriptive data and 
LITTLE rices and see for yourself why the 
HOW yuck aker FT costs less to buy and does 
THIS TR more work per dollar because of its 
costs! 100% functional design. 
BAKER INDUSTRIAL TRUCK DIVISION 


of The Baker-Raulang Company 
1221 West 80th Street © Cleveland 2, Ohio 


BaRer INDUSTRIAL TRUCKS 





When inquiring check FP 7008 on handy form, pgs. 2-3 
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New Products, Processes for Food Industry 
Developed by Laboratories of USDA 


Secretary's annual report discloses advances made by 







government food chemists and engineers to th 


re THE laboratories of the USDA’s Bureau of Agricul- 
tural and Industrial Chemistry, many projects are under 
way that have — of being important to the food in- 
dustry. Some have been tested on a commercial scale this 
past year. A summary of the more important of these 
projects follows. 


Advances in food freezing 


Studies at the Western Regional Research Laboratory in 
Albany, California, have demonstrated that indirect im- 
mersion freezing is a safe as well as speedy and economical 
method of food preservation. This process is several 
times as fast as conventional air-blast package freezing 
and appreciably faster than the more ——— plate- 
freezing method. In indirect immersion freezing, food 
products are packed in hermetically sealed containers and 
then immersed in a refrigerated liquid until frozen. 


The procedure has heretofore been considered dangerous 
for preserving unpasteurized non-acid or only slightly acid 
foods because it was supposed that certain food poisoning 
organisms might develop in the hermetically sealed contain- 
ers. The Western Laboratory's experiments show, however, 
that this is not the case. Work to obtain data required 
for designing commercial immersion-freezing equipment 
is continuing at the laboratory. This should help to open 
the way for wide application of the process by the frozen- 
food industry. 


Dehydro-freezing studies continued 


Further advances in ‘‘dehydro-freezing’’ have been made at 
Western Laboratory. This method of food preservation in- 
volves partial dehydration of fruits and vegetables to reduce 
their weight and bulk by about half, followed by conven- 
tional freezing. The potential economic advantage of the 
process over ordinary freezing is in the lower cost of 
packaging, transporting, and storing the finished products. 


Dehydrofrozen apples have been found to meet quality re- 
quirements of gy in every respect. Dehydrofrozen 
apricots have er flavor than frozen, canned, or dried 
apricots when baked into pies, and in appearance and 
texture they are equal to frozen seeene and better than 
either canned or dried apricots. ork has begun on de- 
hydrofreezing peaches. The laboratory previously reported 
that green peas can be dehydrofrozen successfully. 


Precooked frozen foods 


Research on the commercial preparation and storage of pre- 
cooked frozen foods is under way at the Western Labora- 
tory. Products of this kind, some of which are already on 
the market, offer substantial new outlets for large turkeys, 
malformed but good quality poultry in general, and vege- 
tables such as potatoes which cannot be frozen uncooked. 
Both turkey and chicken a la king prepared from old birds 
proved as good or better than that made from roasting 





birds. Results with simmering or pressure cooking were af A fi: 
satisfactory as those obtained t roasting, a more expensive duce 
method. Studies on the storage quality of precooked§ the t 
dishes of turkey and chicken meat and various vegetable, soup 
and on the preservation of sauces for these products, arf subst 
continuing under the Research and Marketing Act. 


Frozen citrus fruit purees Air | 
Frozen orange and lemon purees, made from whole fresh ave 


fruit, are important new citrus products developed by the 
staff of the Bureau’s laboratory at Pasadena, Calif. ( former} 
ly located in Los Angeles). These purees are being pao} 

duced commercially for bakeries, ice-cream manufactures 7). 
and other food processors. They retain the full natunl| 


flavor and nutritive value of the fresh fruit and will keep) a ; 
in storage (at O°F.) for more than a year with little or n 

loss of flavor, color, or vitamin C. Recer 
Large-scale production of frozen orange and lemon puress al : 
confined so far to California, is virtually just beginning Fri ei 


It appears likely that the process for making them will )-° 
soon be introduced in other citrus-producing areas, partic 






larly in Florida. By ai 
contre 
Gelsoy — a soybean product ¥¢ 
“Gelsoy”’, a versatile new protein product obtained from oa 
soybeans, has been developed at the Northern Region proac} 
Research Laboratory in Peoria, Illinois. It is made hy 
spray-drying the water extract of alcohol-washed soybem By us 
akes from which the oil has been recovered with hexaney duced 
Gelsoy is the first gellable vegetable protein material 0g STP! 
far discovered. It is bland in flavor and when dissolveig With 
in water has many of the properties of egg white. large 
It has possibilities as a foaming agent. Gelsoy’s whipping iarece 
and gelling properties make it suitable for use in a wide ieee 
variety of food products, including ice creams, gelled foods |. 
and meringues. One commercial company, cooperating ib 
with the Northern Laboratory in research on this new sof Along 
bean derivative, has constructed a small plant at Peoria fo contro} 
experimental production of Gelsoy. 7 F 
I 
Pickle spoilage enzyme identified GMC, 
Unusually heavy losses to the cucumber-pickle industry it 
1947 and 1948, amounting to hundreds of thousands Of Adyie, 
dollars in the Southwestern area alone, led processors 1% for gr 
ask the Bureau’s station at Raleigh, N. C., to aid them # 
determining the causes of softening of their stored bris(g Charact 
stock. The Raleigh station developed a laboratory te includi 
which established that enzymes are responsible for th '9s¢ ac 
softening of brined cucumbers. se bo 
This test makes it possible to detect the first appearance 0/ al 
enzymes in brine and identifies those which cause ti a) 
trouble. It promises to reduce substantially the econom ag } 
losses suffered by pickle manufacturers. Another resi p, 
of the station’s work was the isolation of a new strain 700 
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undesirable yeast, Torulopsis caroliniana, associated with 
gas formation, which also causes trouble for: picklers. 
Work on a means of preventing the growth of this organ- 
ism is continuing. 


Grow mushrooms in tanks 


The Western Laboratory has found that mycelium (spawn) 
of certain strains of edible mushrooms can be grown 
in submerged culture by fermentation methods similar to 
those ustd in producing penicillin. Various fruit and 
vegetable waste juices provide satisfactory culture media. 
Mushroom mycelium can be frozen or canned and when 
cooked has a pleasing mushroom-like flavor, much superior 
to the flavor of baker’s yeast, which the mycelium resembles 
in appearance and food value. 


The new product contains about the same amounts of thia- 
min, riboflavin, and niacin (B-complex vitamins) as yeast. 
A flavorless mycelium of equal nutritive quality can be pro- 
duced if desired. The submerged-culture process offers 
the possibility that mushroom-flavored mycelium for use in 
soups or a variety of other products can be produced at 
substantially lower cost than ordinary mushrooms. 


Air conditioning compressors 
run on two cylinders under 
partial load. . . 


“step-control” cut-out device reduces refrigerating 
capacity 25%-50% on compressors of 71/4, - 20 hp 


The new device is installed on 71/4, 10, and 15 and 20 hp 
reciprocating compressors for use with city water, water 
tower and evaporative-condenser type cooling systems. 


Recently perfected devices, known as “'step-controllers”’, 
are reducing operating costs and affording increased effi- 
ciency for large air conditioning systems. Developed by 
Frigidaire Division of General Motors, they have already 
been installed on 23 heavy refrigerating compressors. 


By automatically cutting out two of four cylinders, the 
controller reduces the refrigerating capacity of heavy 
compressors when equipment is operating under partial 
load. In many air conditioning applications, capacity reg- 
ulation is sometimes considered the most practical ap- 
proach when light or medium load conditions exist. 


By using “‘step-control”, refrigerating capacity can be re- 


duced 50% for 714 hp compressors; 33-1/3% for 15 hp 
equipment and from 25% to 50% for large 20 hp models. 
With the new “‘step-control” in operation, compressors of 
large air-conditioning systems can run continuously under 
reduced load at lower operating costs. This type of 
equipment is particularly advantageous for installations 
in sections of the country where high humidity is a problem, 
or in cases where there are wide variations in cooling loads. 
Along with savings in electrical power consumption, “‘step- 
control”, when operated with Frigidaire evaporative suc- 
tion pressure regulating valves, eliminates the pene 
of moisture freezing on the cooling coils. (Frigidaire Div- 
GMC, Dayton 1, Ohio) 


Advice on handling adhesives 
for transparent films 


Characteristics of all principal. types of transparent films, 
including cellophane, pliofilm, polyethylene, and cellu- 
lose acetate, are described in chart-form in handy pocket- 
size booklet. Subject of handling adhesives for trans- 
parent films is thoroughly treated. 

"How to Handle Adhesives for Transparent Films,” 
issued by National Adhesives, Dept. FP, 270 Madison 
Ave, New York 16, N. Y. When inquiring specify 
FP 7009 on handy form, pages 2 and 3. 
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ACTUAL OPERATIONS PROVE SIMPLICITY SCREE 
DO A BETTER JOB ON TOMATO PROCESSING Po 


On every count, the new im 
way in Tomato Processing. 
Simplicity not only improves the 
more for your processing dollar, 
for Simplicity superiority: 
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moval insuring _ rich, 
full-colored products 


Higher Screen Capacity 


Easier Screen Cleaning 
and Changing 


See this screen at the National 
Canners Association Annual Meet- 
ing. Machinery exhibition, Con- 
— roar Auantic Er 
anuary 27-31. displ 

Chisholm-Ryder Booth. oo 
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CANADIAN BRIDGE ENGINEERING CO. LTD., WALKERVILLE, ONTARIO 
When inquiring check FP 7010 on handy form, pgs. 2-3 
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You can cut costs all the way from your filling 
operation to your shipping platform by installing Rex Chains 
to carry your product. 


REX TABLE TOP Chain is the ideal chain for conveying containers 
of all types through all the filling, cooking, sealing and cooling oper- 

ations. Its simple construction insures smooth, steady transfer, elimi- 
nates jamming and tipping, and gives long, trouble-free service. 
It will stay cleaner and is easier to clean since there are no pockets 
to catch and hold foreign matter. 


REX DOUBLE-FLEX Chain will save you space and money 
wherever your product must move through your plant in a 
heavy case or carton. Its ability to flex in two planes allows 
Double-Flex to weave around obstructions, run up hill or 
down, converge on one central loading point. Double- 
Flex is noted for long life. Tests have shown it outwears 
any similar snake-type chain. (Figures on request.) 


CHAIN BELT COMPANY 
1699 W. Bruce St., Milwaukee 4, Wis. 

Please send me descriptive literature on Rex TABLE 
TOP and DOUBLE-FLEX conveyor chains. 


For more detailed information on how these two famous Rex Chains can 
help you cut costs and increase plant efficiency, use the coupon at right. 
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When inquiring check FP 7011 on handy form, pgs. 2-3 

































* REDUCE COSTS 


* Improve Production 





Non-Corrosive Aluminum Case 


with precision control insured by — 





TEMPERATURE INDICATING and RECORDING REGULATORS 


End losses caused by OVER-heating of processes or oper- 
ations requiring precise 
control. Install POWERS 
pnuematic regulators. Their 
accurate control helps to im- 
prove quality of products— 
speed up production and save 
steam wasted by overheating. 


Variety of Models: One and two 
pen Recording Thermometers; 
Recording Regulators; Indi- 
cating Regulators; Wet and 
Dry Bulb Recording Regulators; 
Time Cycle Recording Regulators; Master and Sub- 
Master Indicating and Recording Regulators, etc. Write 
for Bulletin 370. 





RECORDING REGULATOR 


For Better Temperature and He- 
midity Control and valuable 
aid in selecting the right in- 
struments for your require- 
> ments—phone or write our 
nearest office. There’s no 
obligation. THE POWERS 
REGULATOR CO., 2769 
Greenview Ave., CHICAGO 

INDICATING REGULATOR 14, Ill. ¢ 231 E. 46th St., 
NEW YORK 18, N. Y. * 1808 W. Eighth Street, 
LOS ANGELES 5, Cal. * Offices in 50 Cities. (101) 


THE POWERS REGULATOR CO. 


When inquiting check FP 7012 on handy form, pgs. 2-3 
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Eliminates Cause of Moisture-test Inaccuracies 
in Electrical Conductivity Method 


Built-in hand generator with slip-clutch supplies correct voltage 









Uses 
engin 
Featt 
tion 

attent 
Desci 








despite variations in hand-cranking speeds 


SES: Self-contained moisture tester for field or 

laboratory testing of oil-bearing seeds, small grains, 

organic and inorganic materials in a wide range of 
moisture contents and at widely variant temperatures. 


For soya beans, cot- 
tonseed, flax, corn, 
wheat, oats, rye, 
barley, etc., and 
where moisture con- 
tent is a factor in 
controlling manufac- 





ing for temperatures of machine and sample to equalize, 
Positive control of sample-weight, volume, temperature 
and electrical supply. Tester is light-weight, rugged and 
fast. 


Description: Built-in generator furnishes correct 
voltage despite variations in hand-cranking speeds, 
Slip-clutch prevents incorrect rotation of generator. 


Volume of tested sample is controlled to 1/1000” by 
simple, easily-read micrometer, with percentage mois- 
ture content of most materials can be read directly from 
dial. temps 





turing processes. : 

Denthons: N Thermometer, housed in phosphorus bronze metal plate shut- 

sinenen attention ve in unit, permits instant temperature-reading of test ma- tempe 

ke Gants chine and sample. While relatively new in the U. §S, ment 

omaade elstaates Universal Moisture Tester has been used extensively in scale. 

cose imacruracies Canada for more than 10 years, manufacturer reports. — 

caused by voltage Source: Manufactured by Sheldrick Manfacturing J 

fluctuations of usual Co., Upper Sandusky, O. Distributed by Burrows Wie 
current supply. No Equipment Co., Dept. FP, 1316 Sherman Ave., Evans- 
conversion tables ton, Ill. . . . or for more information check FP 7013 

needed. No wait- Moisture tester on handy form, pages 2 and 3. Show 

. in ro 

abt c 

G 

Uses: 

in pl 

Aids selection, efficient use Description: In addition to the basic circuits, the so Sl 

of dairy thermometers contains all the auxiliary circuits found to be successful Pape 

Dial and recording thermometers for the dairy industry are | in manufacturer's original direct-reading instrument, the } Descr 


completely described and illustrated in anne em- 
perature ranges and physical dimensions are included. 


One section gives data to aid selection of thermometers 
and their efficient use in the dairy industry. A complete 
line of approved dairy fittings is shown. 


Cat. 7000-C, issued by Palmer Thermometers, Inc., Dept. 
FP, 2519 Norwood Ave., Cincinnati 12, O. When in- 
quiring specify FP 7014 on handy form, pages 2 and 3. 


Converts standard spectrograph 
to direct-reading device .. . 


adapter readily installed; another device is offered as 
source for either precise or trace analysis 


Uses:, Spectrograph Quantometer Adapter (SQA) con- 
verts standard spectrograph into direct-reading instrument. 
Spark-Arc Source Unit performs a dual purpose: it pro- 
vides source for precision analysis of elements at higher 
concentrations, but, on the other hand, can be used for 
high-sensitivity trace analysis. 


Features: The SQA is readily attached to standard spec- 
trographs already in the field, at minimum cost. 


Quantometer. 































opectrograpn (lett) with dual-purpose source unit (right) 


Source: Made by gy Research Laboratories, Dept. 
FP, 4336 San Fernando Rd., Glendale 4, Calif. . . . of 
for more information check FP 7015 on handy form, 
pages 2 and 3. 
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Measures exhaust temperatures 
of diesel engine cylinders 
automatically ... 


pyrometer with motor-driven rotary switch provides 
continuous monitoring of several temperatures 


Uses: Automatic and continuous monitoring of diesel 
engine cylinder exhaust temperatures. 

Features: Eliminates manual switching from one posi- 
tion of measurement to another, thus reducing personal 
attention and assuring efficiency. 


Description: Motor-driven rotary switch has leaf-type 
contact assemblies. 
Overlaps in switch 
prevent pointer of 
pyrometer from re- 
turning to zero be- 
tween positions. Ro- 
tation speed is 1 
rpm; switch can be 
stopped at any posi- 
tion by pushing but- 
ton on front panel. 
Switch positions are 
indicated on large 
clock-like dial which can easily be read from 20’. 


The Alnor 1160 pyrometer can be equipped with excess- 
temperature cut-out which activates alarm systems or engine 
shut-down control if any cylinder reaches excessive exhaust 
temperatures. Manufacturer's dependable R-type move- 
erm is used in pyrometer, but it has new, more legible 
scale, 

Source : Illinois Testing Laboratories, Inc., Dept. FP, 
420 N. La Salle St., Chicago, Ill., is the maker . . . or for 


ee check FP 7016 on handy form, pages 
2 and 3. 


scale 


Temperature - indicating 

(left) and switch-position dial are 

on front of continuous monitoring 
pyrometer 


Shows concentration of NO, 
in room air... 


convenient kit holds everything necessary for fast, 
on-the-spot analyses, 1-500 ppm 


Uses: Determines concentration of nitrogen dioxide 
in plant atmosphere. Covers range of 1 to 500 ppm. 
Features: Convenient kit can be carried to any point 
for rapid, on-the-spot analyses. 

Description: Kit consists of reagent bottles, sam- 
pling syringes, color plaques and directions. Solutions 
of sulfanilic acid and alphanaphthylamine are carried in 
bottles in kit. ° 
Before entering 
contaminated at- 
mosphere, equal 
amounts of these 
reagents are 
mixed in sam- 
pling syringes. 
Syringes are un- 
capped in con- 
taminated area, 
and measured 
ety of air is 





: Portable kit holds components needed 
fawn into each for quick analysis of nitrogen dioxide 
one. Caps are in air 


teplaced and syringes are shaken for 10 minutes. Com- 
Parison of color of solution with color plaques gives 
percentage of nitrogen dioxide in the air. 

Source: Detector is product of Mine Safety Appli- 
ances Company, Dept. FP, Braddock, Thomas and 
Meade Sts., Pittsburgh 8, Pa. . : . or for more infor- 
mation check FP 7017 on handy form, pages 2 and 3. 
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THE BECKMAN MODEL H-2 pH METER 
is one of a complete range of Beckman 
PH Meters available for every type of 
application*. The H-2 is particularly 
recommended for applications where 
high accuracy and simple operation— 
combined with the convenience and low 
cost of 115-v. AC operation—are desired. 

It provides instant and direct pH read- 
ings, and a simple, built-in dial permits 
quick, convenient temperature compen- 
sation over the entire range of 0° to 
100°C (32° to 212° F.). High reading ac- 
curacy is assured by wide-spread dual 
range scale that reads from 0 to 8 pH or 
from 6 to 14 pH at the turn of a switch. 
Same switch also provides instant milli- 
volt readings from 0 to +800 mv and 
from +600 to +1400 mv for titrations and 
oxidation-reduction measurements. 

Built-in electrode support and com- 
pact case design save valuable space and 
permit easy portability to various plant 
locations. 

Particularly important is the wide 
range of factory-sealed, maintenance- 
free Beckman Glass Electrodes available 
for use with this instrument . . . elec- 
trodes that are virtually unbreakable... 
that cover extreme temperature ranges 
from below freezing to above boiling... 
that have an unprecedented pH range 
with negligible errors ...that are abra- 
sion-resistant and chemically durable te 
a degree never before thought possible 
in glass electrodes. 





*In addition to the H-2 Meter, other Beckman 
pH equipment includes completely automatic pH 
indication and control instruments for large- 
scale process applications... battery-operated 
models for complete portability in plant and 
field use ...and a laboratory type instrument 
that features maximum versatility and ac- 
curacy for research and laboratory applications 


When inquiring check FP 7018 on handy form, pgs. 2-3 
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+ ++ better quality, greater uniformity, fewer 
rejects in the baking of crackers, bread and 
other bakery products. 


«++ improved fermentation control in brew- 
ing, wine making and distilling processes. 


+ + + better quality and flavor in a wide range 
of dairy processing and cheese making 
operations. 


@eeseeeeeoesoedoesceeee*essgceesesseeeeesended 


TRU MADLY 


control modern industries 


ceee0eee 


write direct. 


In virtually ALL phases 
of Food Processing 


BECKMAN pH CONTROL 


is making vital savings 
like these... 





Throughout the food industry—in baking, canning, sugar refining, brewing, milk 
processing and a wide range of other operations—cost-conscious operators are making 
important savings by Beckman-controlling the pH of their processes. Some of the many 
benefits resulting from Beckman pH Control include: 


+ +» more accurate control of flavor and qual- 
ity, better jel consistency, in jam and jelly 
making. 

+ + + improved sterilization, flavor and quality 
in various canning and preserving operations. 


+ ++and valuable savings in time and proc- — 
essing costs in many other food processing 
operations. 


If you have not yet investigated the savings Beckman pH Control can make in your 
particular food processing operations it will pay you to discover what others—possibly 
your own competitors—are doing to cut costs, improve quality and enhance flavor and 
marketability with the aid of Beckman pH Instruments. 


The Beckman Model H-2 pH Meter illustrated above 
is ideal for most food processing plants because of its 
high accuracy, its inexpensive AC operation and its simple 
direct-reading convenience. Let our trained engineers show 
you how this instrument can quickly pay for itself and 
produce year-round savings in your operations. For further 
details see your nearby authorized Beckman dealer—or . 
Beckman Instruments, 
Laboratories, South Pasadena j¢ Calif. 


National Technical 


Beckman Instruments: pH Meters and Electrodes — Spectrophotometers — Radioactivity Meters — Special Instruments 











GOOD WORK HORSE 
FOR SALE 


ES, this ‘‘horse’’ works 

24 hours a day, never 
gets sick, and never needs 
feeding. It’s the rugged, de- 
pendable, accurate Taylor 
Self-Acting Temperature 
Controller. Simple in op- 
eration—and practically no 
maintenance necessary. No 
auxiliary air supply re- 
quired. 
Perfect where compressed 
air or electricity aren’t a- 
vailable—on processes in- 
volving no extreme load 
changes. Jobs like; open 
tanks, peelers, sterilizers, 
hot water storage tanks, 
etc. 
Double seated valves avail- 
able up to 2”; single seated composition disc types up to 1”. 
Numerous standard temperature ranges within 10° to 340°F., 
and semi-standard temperature ranges within 165° and 610°F. 
The Taylor Self-Acting Temperature Controller is one more 
way Taylor can help keep quality up and costs down for you. 
Ask your Taylor Engineer or write for Catalog 36-R. Taylor 
Instrument Companies, Rochester, N. Y., and Toronto, 
Canada. Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 


TAYLOR INSTRUMENTS MEAN “ACCURACY FIRST 





When inquiring check FP 7019 on handy form, pgs. 2-3 
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When inquiring check FP 7020 on handy form, pgs. 2-3 
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PROCESS INSTRUMENTATION 


Indicates air velocities 
fo 6000 ft/min. . . 


air-temperature changes have no effect on readings; 
meter can be used to operate recorder 


Uses: Measurement of air velocities in ducts, flow 
in air and gas lines; surveys of heating and air condi- 
tioning systems. 


Features: Errors due to variations in air temperature 
are eliminated, Instrument is suitable for remote indi- 
cation and for operating standard strip or circular-chart 
electrical recorder. 
Measures air veloci- 


ties as low as 5 
ft/min. 
Description: One 


range of air meter 
goes up to 400 ft/ 
min; second range 
goes from 400 to 
6000 ft/min, Op- 
eration is based on 
combination of the 
hot-wire and ther- 
mopile principles. 


Photo shows com- 
plete instrument 
with tee-section 
pickup probe. In- 
dicator is housed in 
sturdy cast-aluminum case with provisions for carrying 
probe and extension cable. Operates from 110 volts 
AC, and has voltage-regulated power supply. 


Source: Precision air meter is made by Hastings In- 
strument Company, Inc., Dept FP, Box 1275, Hampton, 
Va. ... or for more information check FP 7021 on 
handy form, pages 2 and 3. 





Complete air-velocity meter 


House instruments in low-cost 
weather-proof cabinets .. . 


insulated with asbestos, units have hinged doors 
for ready accessibility 


Uses; To protect 
instruments from 
weather, fumes, 
dust, moisture or 
other conditions 
which would af- 
fect accuracy. 


Features: Entire 
forward half of 
cabinet may be 
removed in 1 


minute without 
tools. 
Description: 


Cabinets areavail- 
able in 4 differ- 
ent types, with 
or without win- 
dows, for several 
different mount- 
ings. Cabinets are 
weather-proof, are lined with foil-covered asbestos in- 
sulation. 





Weather-proof cabinet 


Hinged door is provided for adjusting instruments, 
changing charts, etc. All models are finished in gray 
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marks the internal joints -- only three . i 
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Where steam is available, heating water or other 
liquids is a snap with the Johnson “Instant” Heater. 

Hook it right up to your high pressure steam lines—its 
simple, rugged design eliminates any need for reducing or 
valves. This means more heating, and faster heating, N' 
per unit of length. Years of dependable service have ce 
made it industry’s favorite—for heating water, oil, and 2) 
rocess liquids, for preheating boiler feed water and for wi 


er service. Available with steam chamber of full 
pipe-thickness copper pipe or with lower cost all steel 
construction. All sizes, capacities. 


Write for Bulletin 


‘The Johnson Corporation 
~~ 834 Wood St., Three Rivers, Michigan 


When inquiring check FP 7022 on handy form, pgs. 2-3 \nee 
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OF ALL KINDS 
© 100% AUTOMATIC 


© APPROVED BY 
UNDERWRITERS’ 
LABORATORIES 


rue LLQUIDOMETER cox: 


LONG ISLAND CITY, NY 





3925 SKILLMAN AVE.., 
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When inquiring check FP 7023 on handy form, pgs. 24 
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Nicholson Steam Traps 


UT Processing 
ime 30% 


for Food Packer 











Type 


ANY Type C 






Records of a re- 

ial cent installation of Nicholson steam 
i traps, by a leading food packer, show 
they cut cooking time 30%. For example, 
one operation was shortened from 65 to 45 minutes. 
Nicholson units keep equipment full of live steam be- 
cause: |) they operate on lowest temperature differential; 
2) have 2 to 6 times average drainage capacity. Also 
widely specified for preventing damage to thin gauges; 
eliminate cold blow in unit heaters; record low for steam 
waste; and maximum airventing capacity. 5 types for 
every application; size '/4"" to 2"; press. to 225 Ibs. 


BULLETIN 1047. 
W. H. NICHOLSON & CO. Jit Onsen St. 


Valves * Traps * Steam Specialties 


1» pgs. 2-3 
————— } When inquiring check FP 7024 on handy form, pgs. 2-3 











LONG LIFE OF SUSTAINED ACCURACY 
ACHIEVED BY MAGNETROL MECHANISM 


only Yale Load King Scales have it 
























@Types include 
bench, portable plat- 
form, dormant plat- 
form, motor truck, 
counting, overhead 
track, batching, mea- 
suring, testing models. 












@ All platform types 
have outboard bear- 
ings; no tipping. 








@ Capacities up to 
60,000 Ibs. depend- 
ing on type. 





@ Write for literature. 


( Cia e eae ae 
. ng: a 4 Roosevelt Boulevard « Philadelphia 15, Pa 
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pgs. 23 & When inquiring check FP 7025 on handy form, pgs. 2-3 
SSINGRYJANUARY, 1950 
















PROCESS INSTRUMENTATION 





enamel, with metal surfaces Bonderized to resist corro- 
sion. 


Source: Gilbert & Barker Mfg. Co., Dept. FP, West 
Springfield, Mass. . . or for more information check 
FP 7026 on handy form, pages 2 and 3. 


Many features requested by 
process industries are in 
pneumatic instruments... 


field-tested design improvements assure accurate, 
dependable operation, simplified maintenance 


Uses: For applications involving control of flow, 
pressure, liquid level and specific gravity. 


Features: Accurate, dependable performance with 
simplicity and ease of maintenance. Features requested 
by the process industries were developed by manufac- 
. ees §6vturers §©6research 
division and 
proven in actual 
field installations. 
Description : 

Maintenance and 
service are sim- 
plified by reduc- 
ing number of 
pivots and mov- 
ing parts to mini- 
mum. By unit- 
izing sub-assem- 
blies and stand- 
ardizing parts, 
high degree of 
interchangeability 
has been achieved. 


Perce Positioning de- 

Proportional reset controller-receiver vice makes it 
easier to align linkage in field. Series A-88 pneumatic 
instruments also include a spring-closing, bellows-sealed 
reset valve calibrated according to time, and a nozzle 
assembly which permits nozzle adjustment without 
breaking tube connections. 





Damping device promotes smooth operation. Primary 
orifice is self-cleaning. By-pass arrangement allows 
changing to manual control by turning one screw. In- 
struments can be reversed by shifting one end of one 
link, without disturbing other adjustments. 


Source: Designed by American Meter Company, 
Dept. FP, 60 E. 42nd St., New York, N. Y. . . . or for 
more information check FP 7027 on handy form, pages 
2 and 3. 


Explains function and operation 
of refrigerant controls 


Aggticntion and construction of different types of valves 
and switches used for refrigerant control are contained in 
7-page pamphlet. Data and diagrams are given. 


Pamphlet is divided into sections covering the function and 
operation of automatic expansion valve, thermostatic ex- 
prades valve, high side float valve, low side float valve, 
oat switch, evaporator pressure regulator, liquid sto 
valves suction stop valves, and injectiors and pumps whic 
are used to obtain complete evaporation of liquid in an 
evaporator. 
Copies may be obtained by remitting 45c to The American 
Society of Refrigerating Engineers, Dept. FP, 40 West 40 
St., N. Y. 18, N. Y. 





ARE YOUR 
HEATERS 
ug a Grae? 


No matter how care- 
fully you select and lo- 
cate the unit heaters to 
fit the job to be done, 
complete satisfaction can- 
not be assured unless you 
also take care of the vital 
factors: 


1. Use the right steam 
trap and air vent to keep 
the heater surfaces in con- 
tact with hot, dry steam, 
and remove condensate 
and air rapidly and com- 
pletely. 





Two Sarco DSH 125 Regulators 
control each of the five large 
double coil heaters overhead. At 
times only the one section of each 
heater is on. Sarco ASO Ductstats 
shut off the coils in case of over- 
heating. Result — Good working 
conditions with lowest fuel costs. 


2. Provide simple but effective Sarco Controls 
to start and stop the fans as required, or to modulate - 
the steam supply to the heaters. 


Below.—two simple examples of unit heater 
efficiency. You can get 10 to 30% more out of your 
heaters by spending 1 or 2% of their cost for suit- 
able Sarco Steam Traps and Controls. Ask for 
special information on unit heater hook ups. 


OR BETTER YET — ASK THE SARCO MAN NEAR YOU 





Down blast unit heater dispels 
mist in dye room. Sarco Float 
Thermostatic Traps and Sarco 


At Broadvue Motors, Cleveland, 
Ohio—large doors let in cold at 
irregular intervals, Here Sarco 
Electric Thermostat and Float Trap Strainer ideal for continuous jobs 
keep the rooms comfortable with- like this. 

out unnecessary. heat. 256 


SARCO COMPANY, INC. 


Represented in Principal Cities 


SARCO 


SAVES STEAM 


Empire State Building, New York 1,N.Y. 


SARCO CANADA, LTD., TORONTO 5, ONTARIO 


IMPROVES PRODUCT QUALITY AND OUTPUT 





When inquiring check FP 7028 on handy form, pgs. 2-3 
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Cartons are fabricated, 
filled, sealed, and con- 
veyed to cooling room. 


DIAMOND 


Stainless Steel 
CHAINS 
Comprise the Conveyor 
Chain Assembly 


Since established 30 years ago, precision has 
been the keynote of Ex-Cell-O Corporation. 

On such automatic packaging machinery as 
a the Pure-Pak, it is readily understandable that 
the product of another company well-known 
also for its precision-manufacturing policy is 
selected as regular equipment. 

This is the special Diamond Stainless Steel 
Chain with attachments—three circuits of 
which comprise the conveyor assembly. Car- 
tons are dropped into the rectangular openings 
in the chain assembly and carried along to be 
filled, tops tucked in, stapled and pressed in 
with heat,—and conveyed to the cooling room. 


Wide Variety 


You may not require this particular type of 
Diamond Chain, but there probably is some 
drive and conveyor type that can help solve 
your problem. Our Book 649 is a good guide 
for Chain Selection. Write for a copy. 

DIAMOND CHAIN COMPANY, Inc., Dept. 

410, 402 Kentucky Ave., Indianapolis 7, Ind. 
Offices and Distributors in All Principal Cities. 










































When inquiring check FP 7029 on handy form, pgs. 2-3 
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Marketing of frozen foods 
| described, analyzed 
| Frozen food marketing is described and analyzed in a 
| publication released by the U. S. Department of Ag- 
| riculture’s Production and Marketing Administration. 
| The report entitled, ‘Marketing Frozen Foods — Facilities 
and Methods,” deals with frozen food storing, transporting, 
distributing, merchandising, and the role of processing 
plants, locker plants, and home freezers in the frozen food 
industry. 

As the volume of frozen food business increases, marketing 
costs should decline, according to the report, which is 
based on information and data supplied by over 300 
wholesale frozen food distributors, an equal number of 
retail stores, and many other frozen food enterprises 
throughout the country. The report also indicates specific 
needs for additional research in the marketing of frozen 
foods. 
Copies of the report may be secured from the Information 
Branch, Production and Marketing Administration, U. S. 
Department of Agriculture, Washington 25, D. C. 





Liquid-handling catalog includes 
fillers, filters, pumps 


Asbestos filter sheets, production and laboratory filters, 
a stainless steel conesieadd pump, portable, mobile and 
stationary vacuum bottle fillers, also swivel joint mixers 
are among items described and illustrated in a 16-page 
catalog. 

Filters include disc-type, cylinder pressure, stainless 
steel and hard rubber models; pyrogen and_ bacterial 
retentive types. “Liquid Handling Equipment,” issued 
by Ertel Engineering Corporation, Dept. FP, Kingston, 
N. Y. When inquiring specify FP 7030 on handy form, 
pages 2 and 3. 


Humidifiers offer solution 
to cost of dry air 


Complete line of steam humidifiers, including 2 new air- 
controlled models, is featured in a 12-page, 2-color bulletin. 
Discusses dry air problems, giving tables on desirable 
humidities and regain of moisture of hygroscopic materials. 
Complete data on the operation and installation of Hu- 
midifiers, both electric and air-controlled models, is given. 
Air and solenoid operated valves for use in humidifier con- 
trol are described. 40 figures and photographs and 7 
tables are included. Tells how to select and install humidi- 
fiers. 

Bulletin 1772, issued by Armstrong Machine Works, Dept. 
FP, Three Rivers, Mich. When inquiring specify FP 
7031 on handy form, pages 2 and 3. 


Lifts, up-ends, and dumps 
bags, drums, bulk 


Dumper which lifts and dumps any free flowing material 
by push-button control is featured in 8-page booklet. It 
is capable of being moved from job to job on its own 
caster wheels. Standard dumping heights are 5, 6, 7, 8, 
9, 10 and 12 ft; other sizes can be provided. 

Dumper containers are available in 6 standard types. 
They are detachable and interchangeable to suit the job. 
Mechanical and safety features are completely. \ dis- 
cussed ; specifications are included. Photographs illustrate 


Mew Litezatwrte 









how the dumper is adapted for handling bags, drums 
and bulk. 


“Elevator and Dumper,” issued by Colson Equipment & 
Supply Co., Dept. FP, 1317 Willow St., Los Angeles 13, 
Calif. When inquiring specify FP 7032 on handy form, 
pages 2 and 3. 


Distant thermometer readings 
minus 100 to plus 400°F. 


How to obtain unusually accurate temperature readings 
between minus 100 and plus 400°F, on points up to 1009 


distant, with Alnor Distant Reading Electric Thermometer} 


is explained in an 8-page bulletin. Profusely illustrated. 


Every size and type, and services for which each is best 
suited, is included with installation and operating instruc. 
tions. Bul. 2451-C, issued by Illinois Testing Laboratories, 
Inc., Dept. FP, 420 N. LaSalle St., Chicago 10, Ill. When 
inquiring specify FP 7033 on handy form, pages 2 and 3, 


Explains synthetic detergents 
in non-technical manner 


Synthetic detergents are featured in 2-color folder designed 
to acquaint the layman about these products in non-technical 
language. 


Folder defines synthetic detergents. Explains the need 
in insect and weed killers and institutional cleaning. 
Discusses 3 general types of synthetic detergents — anionic, 
cationic, and non-ionic — with the advantages of each. 
Includes an easy-to-read chart which gives the name, type, 
family, and uses of 19 surface active agents. 

“Synthetic Detergents — Their History and Applications’ 
is issued by Antara Products, General Aniline &~ Film 
Corp., Dept. FP, 444 Madison Ave., New York 22, N. Y. 
When inquiring specify FP 7034 on handy form, pages2 
and 3. 


Detect, remove tramp iron 
from moving material 


Separation of magnetic from non-magnetic materials 
by permanent magnetic and electro-magnetic equipment 
is illustrated and treated in 8-page, 2-color catalog. 
Separators discussed are pulleys, plates, traps for liquid 
lines, cross-belt types, etc. 

Cat. C-5000A, issued by the Dings Magnetic Separator 
Company, Dept. FP, 4740 West Electric Ave., Mil 
waukee, Wis. When inquiring specify FP 7035 on handy 
form, pages 2 and 3. 


Tells of German welding 
of thermoplastics 


German wartime welding of thermoplastics is discussed in 
128-page report. Siciates description of gas welding of 
polyvinyl chloride and polyisobutylene; heated tool welding 
of polyvinyl chloride, and friction welding of polyvinyl 
chloride. Tells of seam welding with the Pfaff Welding 
Machine. 

Complete descriptions of observations made at 21 leading 
German plants are included. Illustrations show plastit 
welded articles ranging from raincoats to ventilating ducts. 
Additional sections cover the literature and give instru¢ 


-tions for welding of plexiglas. 


PB97852, “Welding Plastics in Germany” is available ia 
FOOD PROCESSIN 
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both photostat and microfilm form. Remit $16.25 for the 
photostats or $5 for the microfilm direct to Library of 
Congress, Photoduplication Service, Publication Board Proj- 
ect, Washington 25, D. C., in the form of check or 
money order payable to Librarian of Congress. 









ags, drums§ Engineering data on turbines, 


compressors, pumps, gears 


juipment aff Extensive engineering data for users of pumps, turbines, 

Angeles 13§ compressors and gears is contained in revised manual. 

andy form Manual is divided into 7 sections: 101 pages of general 
mechanical, mathematical and fluid information; 48 
pages on turbines; 45 pages on centrifugal pumps; 9 
pages on Imo positive displacement pumps; 30 pages on 
centrifugal compressors; 15 pages on reduction gears and 

_ § 15 pages on worm gears. 
re readings 





“De Laval Engineering Handbook,” edited by Austin H. 
Church and Hans Gartmann. Remit $2.00 direct to De 
Laval Steam Turbine Co., Dept. FP, Trenton 2, N. J. 


up to 1000 
iermometers f 
lustrated. 








ach is bet’ piagrams, photos illustrate 

ing instuch gegeration principle 

aboratories, 

, Ill. When Comprehensive study of the deaeration  graere is illus- 


trated with diagrams and photographs of in-service deaer- 
ators in 35-page publication. Information on the impor- 
tance of deaeration to feedwater chemistry, and technical 
data on the operation of various types of deaerating equip- 
ment are included. 


yes 2 and 3, 





er designed Article titled “The Role of Alkalinity in Preventing Cor- | 

on-technicalf rosion” is also contained in the publication. Publication 

3005, issued by the Cochrane Corporation, Dept. FP, 17th 
; the need§ St. & Allegheny Ave., Philadelphia 32, Pa. When inquir- 
aning. ing specify FP 7036 on handy form, pages 2 and 3. 

— anionic, 

5s of each. | 15 gauge-and-valve 

name, type, combinations 
Bulletins describe 1) a celine gauge for distant read- 

»plications’ J ing of boiler, deaerating tank and other water levels, 

ne & Film and 2) gauge-and-valve sets for end, side or back con- 

: 22, N. Y.§ nection, with 15 illustrations. 

m, pages2# The dial-type gauge adjusts for 0 to 3000 WSP, and is 
available with visible and audible alarm. It can be 
read in the dark, in event of power failure. Accuracy of ' 
1/2 to 1% of scale reading is stated. 

Units No. 118 (gauge-and-valve sets), and 120 (dial- 
materials} type gauge), issued by Jerguson Gage & Valve Co., Dept. 
equipment FP, 80 Fellsway, Somerville 45, Mass. When inquiring 
yr catalog. | Specify FP 7037 on handy form, pages 2 and 3. 
for liquid 

Specially designed dials 
' Separator for thermometers 
Ave., Mil 


Recording and dial indicating thermometers are illustrated 
in 4-page, 2-color catalog. Bulb specifications and dimen- 
sional data are included. 

Four standard recording types (portable and stationary) 
with 24-hour and 7-day clock movements are discussed. 
Chart ranges for these types are tabulated. 


. on handy 





iscussed inf Three basic models of dial indicating thermometers with 
welding of f liquid filled and vapor pressure actuated movements are 
ol welding § described. Modifications of these models are clearly shown 
, oe in diagrams; includes chart of standard dial ranges. 
elding Four dial-type refrigeration thermometers for frozen food 
' and fresh food dispensing cabinets are shown and dis- 
21 leading B cussed. Special oneal dials and trademark designs are 
ow plastit # available. 


ting ducts. 


ve instruc @ Form G143, issued by The Electric Auto-Lite Company, 


Instrument and Gauge Div., Dept. FP, Toledo 1,0. When 
inquiring specify FP 7038 on handy form, pages 2 and 3. 
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Powerful Cord Structure built up of 
hard-twisted, high tensile strength 
cords, impregnated with live rubber com- 
pound to prevent chafing and heating. 
Thick, Resilient Cushion of rubber 
supports cord structure at correct 
pitch line . . . absorbs shocks , . , helps 
dissipate heat. 
Tough, double-wrapped cover of long 
staple fibres, bias cut for elasticity and 
impregnated with rubber. Protects cords 
... Seals out dust, grit, moisture. 
4 Extra Stiffening Plies of heavy fabric 
and rubber help keep the belt square 
in the groove. 
Precision Molded And Cured in actu- 
rate steel dies. Gives belt the straight 
sides necessary to provide the bulging 
gtipping action that all V-belts need. 


Texrope and Super-7 are Allis-Chalmers trademarks. 


ALLIS-CHALMERS 


When inquiring check FP 7039 on handy form, pgs. 2-3 


“These 7 Great Features Add Up To 


LONG V-BELT LIFE 


6 Every Belt Carefully Weighed and in- 
spected during construction, Assures 
perfect balance and uniformity. 


7 Accurate Set Matching . . . Every 

finished belt measured while running 
under load, Texrope multiple V-belts are 
matched in sets to assure uniform load on 
each belt, 


COMPLETE V-BELT SERVICE 


Get everything you need for your V-belt 
drives . , . V-belts, standard and variable 
pee sheaves and speed changers . . . 
rom one reliable source. 144 page Tex- 
rope Pre-engineered Drive manual covers 
90% of requirements. Get your copy to- 
day from your A-C Authorized Dealer or 
Sales Office or write for Bulletin 20B6956, 

Also in Sweet's, 

ALLIS-CHALMERS, 1114A SO. 70 ST. 

MILWAUKEE, WIS. 











Super-7 Texrope V-Belts result 
from the cooperative research of 
Allis-Chalmers and B,.F, Good- 
rich; and are sold only by A-C 
dealers and offices, A-2836 


Sold... 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Dealers, 
Certified Service Shops and Sales Offices 
throughout the country. 


MOTORS = \; to 
25,000 hp and up. 
All types. 


CONTROL — Manval, 
magnetic and combina- 
tion starters; push but- 
ton stations and com- 
ponents for complete con- 
trol systems. 





PUMPS — Integral 
motor and coupled 
types. Sizes ond rot- 
Ings to 2500 GPM, 





a 
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You don’t use old-fashioned 
hand-temperature control > 


MM:.R SPICE OILS, 


@ when you can use 
MODERN AUTOMATIC 
TEMPERATURE CONTROL 


Why use Old-Fashioned 


Spice-Flavoring Methods when you can use 


In flavoring food products, the elements 


the MODERN 


Method of FLAVOR CONTROL 





11 Reasons 


why you should use 


of chance and human error are reduced MMgR SPICE ESSENTIAL OILS 


to a minimum through the use of 
modern, concentrated liquid spice 


Essential Oils. 


Only Spice Essential Oils offer posi- 
tive uniformity and purity... plus 
important economies in storage, ship- 


ping and handling. 


A glance at the panel to the right 8 


will reveal many more important rea- 9. 


sons why a growing number of progres- 
sive manufacturers are switching to 
Spice Essential Oils... the MM&R 
brand .. . pace-setter in the field 
of Spice Off for the food industry. 





- Uniformity of quality and 


flavoring 


+ No color disturbance 

+ Less bulk in storage 

+ Less weight in shipping 
+ No danger of molding 


- No loss by exposure in 


package while being stored 


. Free from bacteria 


- Ease of handling 


Less cost as compared to 
equivalent spice value 


. Entire flavor available im- 


médiately 


- Elimination of the possi- 


bility of dust and dirt 


Send for complete information 
and “Table of Equivalents" show- 
ing comparative flavoring strengths 
of whole spices and spice oils. 


EY Mas .-, ONE OF THE WO SSENTIAL 
16 DESBROSSES STREET, NEW YORK 13, N.Y. + 221 WORTH LASALLE STREET, CHICAGO 1, ILL. 


LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: VAN WATERS AND ROGERS, INC. 


SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO. 


When inquiring check FP 7040 on handy form, pgs. 2-3 


| and strains in expanded and compressed joints; examples 


| NEW LITERATURE 









| Makes sludge burnable 
in heating systems 


| A fast-acting fuel oil additive which dissolves sludge in oil 
| storage tanks and throughout ne systems, making 


| sludge burnable with oil, is describe 


in 6-page folder. 
Includes micro-photos and description of physical com- 
position, how it functions during operation of system, 
and seven testimonials from various users. An additive 
for emulsifying free water in fuel oil system is also de- 
scribed. 

“Houghto-Solv” bulletin, issued by E. F. Houghton & 
Co., Dept. FP, 303 W. Lehigh Ave., Philadelphia 33, Pa. 
When inquiring specify FP 7041 on handy form, pages 


| 2 and 3. 








Control process temperatures 
with indicating pyrometers 


Indicating temperature controllers are specified in 2-page, 
2-color bulletin. Photograph shows ‘distant-view’ scale. 
Tables give specifications, prices, standard scale ranges of 
deflection types and resistance thermometer types. 

Bul, MC-1, issued by Wheelco Instruments Co., Dept. FP. 
847 W. Harrison St., Chicago 7, Ill. When inquiring 
specify FP 7042 on handy form, pages 2 and 3. 


Fittings, tubing, accessories 

for hydraulic systems 

Four types of fittings for hydraulic and fluid-handling 
systems with design data, specifications, and materials 
are listed in 60-page catalog. Photos, drawings, and 
tabulated dimensions for each fitting shape are included 
for entire size range. 

Tubing and tube benders, cutters, flaring tools, etc., are 


| described and illustrated. Cat. 203, issued by The 


Parker Appliance Company, Dept. FP, 17325 Euclid 
Ave., Cleveland 12, O. When inquiring specify FP 7043 
on handy form, pages 2 and 3. 


Corrugated expansion joints 
save space in pipe lines 


Corrugated expansion joints save space, installation-time 
and initial cost in pipe lines, according to a 28-page design 
guide. 

Free-flexing and controlled-flexing joints, supplied with 
flanged or welding ends, are shown and described. Expan- 
sion joints with 2 controlled or free-flexing units provide 


| lateral motion where required. 


| Tables and graphs give data on elongation, line-thrust in 


| 20-page manual on 


pounds, number of corrugations required for different 
motion requirements, etc. Sectional diagrams show stresses 


demonstrate typical calculations. “Design Guide for Cor- 
“ugated Expansion Joints’, issued by Chicago Metal Hose 
Corp., Dept. FP, Maywood, Ill. When inquiring specify 
FP 7044 on handy form, pages 2 & 3. 


water conditioning 


A 20-page illustrated bulletin contains complete informa- 
tion on design and application of water conditioning 
equipment. Includes zeolite water softeners, water 
treating chemicals, water conditioning systems for boil- 
ers and processing. 

Also covers water softener modernization, zeolites, water 
















filters, taste and odor removers and aerators. An im- 





































@ Is this the kettle 


you've wanted for years P 


Splash-proof, dirt-proof. Smooth san- 7 
itary surfaces, easy to clean. Self- 
contained hydraulic lifts to raises WE] 
agitator and cover. Self-lubricating 
*‘Oilite’’ bearings. Heavy duty double 
motion agitator in a properly propor A 
tioned, beautifully finished stainless —— 
steel jacketed kettle bowl. Non-cor§ ong m 


rosive sanitary drawoff valve. All-Pur 

That’s the HAMILTON ag 
White Master “*MIX-COOKER"! § moves 
Designed and built to be the finest — 


mix-cooking equipment that can bef 14.) | 
bought...at a price that makes it] Opera 
easy to buy. The kind of food equip = or 
ment you've wanted for years bu we 
° TORNA 
just could not find. Send for com wit be 
plete facts. blower. 
clean, « 
motors, 
power | 
cleaner 
hard-to 
verted j 
or deck 
fine mis! 
50 fee 
trates in 
opening 






















pallet 


















Write for comp 
Hamilton Kettle Cato 


HAMILTON 


COPPER & BRASS WORKS, INGEN 
HAMILTON, OHIO 


















Ly 
TT 
iT 


Wher 


on 


one of the 


ALVIN HOCK INDUSTRIES 



















When inquiring check FP 7045 
on handy form, pgs. 2-3 
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‘ettle with 
years » 
wool De o* 

ncoth san- OR WA D 
ean. Self. 

to raise} WET AND DRY PICK-UP 
rape Commercial 
ty double 
'y prov] WACUUM CLEANER 
| stainles Essential plant cleaning is accomplished faster 

Non-cor-§ ond more thoroughly with the TORNADO® 
ve. All-Purpose Commercial Cleaner. TORNADO * 
. assures you a clean, fresh-looking plant at all 
ON times. Powerful one-stroke suction quickly re- 


YOKER"! moves dir:, dust, grime and waste materials 
the finest from floors, overhead fixtures and machinery. 
be Picks up Water, Moist Substances and 
it can ~ & other liquids without machine adjustments. 
makes it Operator moves right along, removing all 
od equip-§ wet or dry substances in stride. Leaves o 
ors be clean dry, safe surface. 
ng TORNADO* is Versatile. Removable power 
for com unit becomes a handy, powerful, portable 
blower. Shoots a concentrated stream of 
clean, dry air to blow abrasive dirt out of 
motors, machinery, gears, shafts, etc. Same 
power unit serves as a pack-carried vacuum 
deaner in congested plant areas and other 
hard-to-reach places. May be further con- 
verted into a powerful, efficient insecticide 
or deodorant sprayer. Shoots a 
fine mist up to a distance of 
50 feet which pene- 
trates into smallest 


lor comp 
tle Cate 
yy 
ST §6BREUER ELECTRIC MFG. CO. 
re tha th all: mend) 
it Chicago 40 
TT Teles : , 
D 7045 When inquiring check FP 7046 
2-3 on handy form, pgs. 2-3 
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NEW LITERATURE 


proved water softener, said to deliver up to 44% more | 


soft water per regeneration and eliminate loss of zeolite 
mineral, is described. 


Bul. 610, issued by Elgin Softener Corporation, Dept. | 


FP, Elgin, Ill. When inquiring specify FP 7047 on 
handy form, pages 2 and 3. 


Catalogs equipment for 
40 unit operations 


Standard and modified processing equipment to complete 
processing systems are described in 36-page, 2-color 
catalog. Specifications, photographs, and diagrams of 
equipment for 40 unit operations and processes are 
given. 


Outlines a special-problems service and the experimental 
facilities available to customers. Cat. CEC-49, issued 
by The Patterson Foundry and Machine Company, Dept. 
FP, East Liverpool, O. When inquiring specify FP 7048 
on handy form, pages 2 and 3. 


Keeping scientific papers 
abreast of discoveries 


A comprehensive review of problems involved in keep- 
ing informational techniques abreast of laboratory dis- 
coveries is available in a 723-page cloth-bound volume 
on proceedings of the Royal Society Scientific Informa- 
tion Conference, held last year in London. Methods of 
meeting the problem are reported, and systems in use 
are illustrated and cameidiaad on. 


Through cooperative arrangement with the Royal So- 
ciety, remittance of $6 can be addressed direct to 
Office of Technical Services, US Dept. of Commerce, 
Washington 25, DC. Specify PB 98072. Also available, 
for 80 cents, is PB 98072-S, 62 pages, “A List of Pe- 
riodicals and Bulletins Containing Abstracts Published in 
Great Britain.’ Checks or money orders should be made 
payable to Treasurer of US. 


Dow issues first of series 
on synthetic amino acids 


Two illustrated booklets, in color, total €0 pages of 
data on essential amino acids as used in animal and hu- 
man nutrition and therapy. Specifically, they deal with 
the synthetics methionine and tryptophan. Literature is 
No. 1 and 2 of a series on Advancements in Amino Acid 
Research. 

Chemical formulae and extensive bibliographies are in- 
cluded along with descriptions of progress to date in 
these fields. ‘‘Methionine and Tryptophan,” issued by 
The Dow Chemical Company, Dept. FP, Midland, Mich. 
Mich. When inquiring check FP 7049 on handy form, 
2 and 3. 


Gives helpful data 
on relays 


General-purpose relays having application in electronic 
and electrical devices, call bells, electric heaters, motors, 
etc., are illustrated and described in 11-page catalog. In- 
cludes discussion of power, thermal-driven, motor-driven 
and time-delay relays. 


Gives data on contact ratings, coil specifications, sizes, and 
current list prices on AC and DC units. Catalog D-20A, 
issued by the Ward Leonard Electric Company, Electronic 
Distributor Div., Dept. FP, 53 W. Jackson Blvd., Chicago 
4, Ill. When inquiring specify FP 7050 on handy form, 
pages 2 and 3, 








EVERY FOOD MAN WILL WANT 
TO KNOW WHAT'S IN THESE 


TWO NEW BOOKS! 


Latest processes in the 
modern Food Industry 


OUTLINES OF 
FOOD TECHNOLOGY 


NEW 2nd Edition 
by HARRY W. VON LOESECKE 


Chemist, U. S. Department 
of Agriculture, Washing- 
ton, D. C. 


This edition has been completely re- 
written and brought up to date in re- 
gard to established practices and has 
also been enlarged to include signifi- 
cant processes and products developed 
since publication of the first edition 
eight years ago. It provides a basic 
picture of present-day food technology 
covering the latest advances in handling 
raw materials, processing, equipment, 
machinery, packaging, preserving, stor- 
ing and marketing all types of foods 
and food products. Information through 
1949 is included With descriptions of 
such recent developments as the role 
of electronics, dehydro-freezing, the 
use of ethylene in fruit preparation, 
quick-freezing techniques, homogen- 
ized milk, etc. 


6 x 9, 583 pages, iilustrated, $7.50 


A vital step forward 
in Food Technology 


FREEZE-DRYING 


(Drying by Sublimation) 
by EARL W. FLOSDORF 


Director of Research and Devel- 
opment, F. J. Stokes Machine 
Co., Philadelphia. Formerly As- 
sistant Professor of Bacteriol- 
ogy, School of Medicine, Uni- 
versity of Pennsylvania. 
This is the first and only technical book 
which describes the principles and prac- 
tical applications of the important new 
technique of drying foods and medical 
products by freezing and subliming 
the water vapor under high vacuum. 
During the past ten years, freeze-dry- 
ing has increased notably in industrial 
research and laboratory uses. The tech- 
nique was widely used and expanded 
during the war in handling blood 
plasma, penicillin, and various types of 
food and pharmaceutical products. 
This book brings together all published 
technical knowledge of the subject as 
well as much heretofore unwritten 
“know-how”. Theoretical as well as 
practical aspects are fully discussed. 
Equipment of a laboratory nature and 
also that used for commercial produc- 
tion are described. 


280 pages, 6 x 9, Illustrated, $5.00 


USE THIS COUPON FOR 10-DAY FREE EXAMINATION 


REINHOLD BOOK DIVISION 


Dept. M-204, 330 West 42nd Street, New York 18, N. Y. 


Please send books checked 


[) Outlines of Food Technology 


() Freeze-Drying 


() Remittance enclosed. [) Send on free 10-day examination. 


Address 


NOTE: You save postage and delivery charges by sending pay- 


ment with order. 


Same return privilege guaranteed. 
2% sales tax on N.Y.C. orders. 


Include 
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If you need a . 
diaphragm Emulsify Components for Bread at High Speed 


valve... you 







































P 
need all the Thoroughly blending components fed to dough mixer jot 
results in more uniform dough — 
advantages of " p bot 
‘ emOv 
diaphragm Descr 
: ntry 
closing eee SES: For completely emul- r Emulsifier-mixer = 
sifying all components used in | pid 
the manufacture of bread with the 
you need exception of shortening and flour. : Mixing impeller is driven by a to 
Features: Premixing or emulsi- j tally enclosed 8 lished 1 HP moty 
fication of such components as dex- bs, Ruan 3 Se driven by s 1HIP me 
trose, sugar, powdered milk, salt, ' To expedite rn perfect m 
GRI NNELL S AUNDERS dough improvers, with all the dough + ture, the materials are constantly 
aa water required for a 1600 pound : Cecaiates though the p ump daa 
dough, are performed in 2 minutes the mixing process, A: steiniees i 
or less. Yeast is likewise emulsified : strainer removes all foreign matems 
DIAPHRAGM VALVES | i: ics uct ninstes : eal Se 
, i from the emulsifier to the doug 
Entire emulsion is pumped to the mixer, Me 


mixer within 90 seconds, 


Diaphragm gives leak-tight closure against grit, scale, solid Source: Emulsifier mixer, know 
: . 





matter... even when trapped on the weir. The resilience Description: ; . ‘ proxin 
of the diaphragm, plus the large area of contact, gives ait a “ia e nad . ere . ae , model 
leak-tight closure against pressure or vacuum. readily removable for cleaning. pany, ‘De + EP sie ' Conte > 
Diaphragm lifts high for streamlined fiow in either direction . .. Double walled tank is insulated to nue, Los Angeles 26, Calif. . . . og!728 . 
Smooth, streamlined passage, without pockets, prevents prevent exterior condensation and to P for more information check Fatorma 
trapping of sludge and reduces frictional resistance to a maintain desired mixture temp. ; 7053 on handy form, pages 2 and 3 

minimum—irrespective of direction of fluid flow. No disc . ae 


holder in fluid stream. Self-draining when installed with 
the spindle at 15 degrees above the horizontal position. 


Diaphragm absolutely isolates working parts from fluid . . . a 
cc 


No perforation or puncture in the diaphragm where fluid 


or gas can possible leak by the valve spindle. No sticking, e j ° Uses: 

clogging or corroding of working parts. Valve lubricant Continuous y Removes Dirt and Stones i ing 
cannot contaminate the fluid in the line. f 

rom Root Vegetables proces 

Orin Vv 


Diaphragm, body and lining materials to meet particular 


conditions . .. Bodies stocked in cast iron, malleable iron, upp 
stainless steel, bronze and aluminum: other materials on pump. 
special orders. Valve bodies lined with lead, glass, natural il 
rubber or neoprene. Diaphragm materials of natural rubber 
or synthetics. Working pressure, 150 Ibs.; maximum tem- . Wash water recirculated after passing through settling tanks; and 
perature, 180°F. baffles in sedimentation tanks are removable for easy cleaning bolted 
assure 
Diaphragm is only part that normally wears and needs re- ali 





fan drz 
air th: 
tor ar 
pump. 
Descrii 


placement... Compressor and finger plate combine to 

support the diaphragm in all positions. The diaphragm 

can be replaced quickly without removing valve from line. Ty: Designed for continuous washing and de- 
No refacing or reseating. No disc holder to require tighten- stoning of beets, sweet. potatoes, white potatoes, 
ing or replacing. No packing glands to demand attention. carrots, and other root vegetables. 


Features: Fully automatic, continuous. Capacity up 
to eighteen tons per hour. 


















Write for Grinnell-Saunders Diaphragm Valve Catalog 4-S 





Description: An axial flow pump forces large vol- 
ume of water over vegetables, tumbling them over riffle- 


board baffles that trap loose stones. Vegetables leaving 
GRI NNELL chute fall over series of grid bars that permit dirt-laden 


water to drop into settling tank. 






























Riffle-board baffles are removable for easy cleaning, and 
GRINNELL COMPANY, INC., Providence 1, R. |. Branch warehouses: . ? 
Atlanta * Buffalo * Charlotte * adcone * Cleveland * Cranston * Fresno three ” fittings at base of tank allow water-flush tank . 
Kansas City * Houston * Long Beach * Los Angeles * Milwaukee cleaning. Pump governs rate of water flow. f i 
Minneapolis * New York * Oakland * Philadelphia * Pocatello ; filter 
Sacramento * St. Louis * St. Paul * San Francisco * Seattle * Spokane Source: Allan Iron and Welding Works, Inc., Dept. i y 
FP, 133 Murray St., Rochester 6, N. Y.... or for i a Source 
aN more information check FP 7054 on handy form, pages i ss 13, Mi 
When inquiring check FP 7052 on handy form, pgs. 2-3 2 and 3. Continuous root vegetable washer handy 1 
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emove framp iron, stones, 
tring, cloth from grains, 
offee, beans, efc. .. 





magnetized grate hangs in floor openings, chutes, 
hopper bottoms; is easily removed 





ses: To separate ferrous particles from coffee, tea, 
pices, gtains, nuts, beans, other materials fine enough 
9 pass through grate. Sticks, straws, string, stones, 
Joth and other large impurities are also trapped. 






eatures : Angular side supports permit laying grate 

In bottom of chute, hopper or floor opening, and simplify 
emoval. 

Description : Grates are usually installed at point of 

ntry of material into system. Not shown in illustration 

wire grid which stands slightly above grate. Rods of 

brid are spaced between magnetic bars of grate to deflect 

. » flowing material 

and assure wiping 

of magnetic bars 

by this flowing 





















yen by a to 
l HP mMoOtoy 


_1HP motoy . 

ealene an material. 
onstantly 1 Grate consists of 
ump durig magnetized  Al- 
stainless si nico bars and 
ign material heavy iron bys 
t is pumped ers. Supplied in 





the doug sizes ranging up- 
ward from 8 x 


8”. Weight is ap- 


Magnetic grate hangs in chute and 
hopper openings 
proximately 15 Ibs. per sq. ft. Units are designated as 

model 265 magnetic grates. 


ixer, knows 
anu facture 


erin om 
Casitas Avepource : Produced by The Bauer Bros. Co., Dept. FP, 
alif. . . . 1728 Sheridan Ave., Springfield, O. . . . or for more in- 
. check Faformation check FP 7055 on handy form, pages 2 and 3. 
ges 2 and} 


acuum pump is bolted to motor 
o assure lasting alignment... 


axial fan is mounted on flexible coupling, draws 

cooling air through motor and around pump 
Uses: Forcre- ogame” 
hting vacuums in . * 
process enclosures 
of in vacuum tank 
upplied with 
pamp. 
Features; Pump 
and motor are 
bolted together to 
assure permanent 
alignment. Axial 
fan draws cooling 
air through mo- 
tor and around 
pump. 
Description; 
Pump and motor 
‘fF'te housed in ~ 
smooth metal cov- 6 
a ering. Coupling is Motor and vacuum pump assembly 
flexible, self- equipped with vacuum tank, filter 


- Halignin . Pump and motor are constructed with 
; Sey faty’ bell 


bearings; motor is protected with therm- 
; al overload and is designed to operate continuously at 
full load without overheating. 


Baits are available with or without vacuum tank and 
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» BSource : Perfection Mfg. Co., Dept. FP, Minneapolis 
13, Minn. . . or for more information check FP 7056 on 
handy form, pages 2 and 3. 
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With ONE LINK-BELT MULTI-LOUVRE mi 


The Link-Belt Multi-Louvre is a flexible 
unit which may be used to dry, cool and 
process material from the time it enters 
the unit until it is discharged. A cooling 
section on the discharge side of the unit 
permits temperature control between the 
hot drying gases and the ambient tem- 
perature of the incoming air. The unit 
can also be arranged so that the product 
may be treated with steam or other gases 
which may be required in the processing 


while the drying operation is going on. 


Special applications can be made for 
materials which require a series of tem- 


perature treatments in different zones. 


You are invited to discuss your par- 
ticular drying problems with a Link-Belt 
Engineer. His advice is yours without 


obligation. 


DRYERS AND COOLERS 
DRYING PROCESS ENGINEERING 





‘ 









LINK-BELT COMPANY 
Chicago 9, Indianapolis 6, Philadelphia 40, 
Atlanta, Dallas 1, Minneapolis 5, 

San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8. Offices in Principal Cities. 


When inquiring check FP 7057 on handy form, pgs. 2-3 
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23-31 


New Equipment Built To Give Increased 
Production At a Lower Labor Cost! 


pened hl COm 


BELT 
FASTENERS 


AWD 


RIP PLATES 


FOR HEAVY 
CONVEYOR 
AND ELEVATOR 
BELTS OF 

ANY WIDTH 


FLEXCO Fasteners make a tight, butt joint of great 
strength and durability . . . distribute the strain uni- 
formly. Operate smoothly over flat, crowned or take-up 
pulleys. Made of steel, Monel, Everdur and Promal. 

FLEXCO Rip Plates are for repairing and patching 
damaged belts. 

Ask for Bulletin F-100 
FLEXIBLE STEEL LACING COMPANY 
463° Lexington St., Chicago 44, Illinois 


Strong, Smooth and 
Readily Troughing. 
Order From Your 
Supply House 


When inquiring check FP 7059 on handy form, pgs. 2-3 
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Generate Smoke Without Fire Hazard 


for Small Smoke House 


Recirculation assures economical operation; heat source 
completely isolated from smoke room 


SES: To provide dense, uniform smoke for 
smoke houses of up to 1500 cu. ft. capacity. 


Features: Heat source is isolated from smoke room; 
sparks and flames cannot ignite inflammable greases. 


Automatic vibratory feeder supplies even flow of saw- 
dust to charring pan. 


Description: Generator installs next to smoke house 
wall, with inlet and outlet ducts providing means for 
recirculating smoke. Unit is 414’ high, 3’ deep, 2’ wide. 


Sawdust consumption is variable from a few grains at 
a time to any desired quantity. It is stated, however, 
that 6 ozs. per hr. is the maximum amount of sawdust 
required to produce a heavy smoke in smoke room. 


Circulating turbine draws smoke gently through room, 
utilizes smoke over and over until is it dissipated. Mean- 
while, steady feed of sawdust assures continuous pro- 
duction of replacement smoke. 


If tenderizing temperatures are desired, it is necessary 
to supply supplemental heat. If heat is furnished by 
steam coils, radiators, or other means which do not 
necessitate an open flame inside of house, possibility 
of fires is practically eliminated. 


Generators, known as Smoke Chests, are supplied with 

either gas burners or electric coils for charring. 

Source: C. E. Dillon, Koch Butcher's Supply Co., 

Dept. FP, €00 East 14th St., North Kansas City 16, Mo. 
. . or for more information check FP 7060 on handy 

form, pages 2 and 3. 


Electric smoke generator as installed next to smoke-house wa ne 


wall Featur 
filter ¢ 


Laboratory Results Give Accurate Predictions of 
Large-scale Operating Conditions 


10-gal kettle is both pressure and vacuum tight, is useful for distillations, 
cooking, determining effects of changes in process conditions 


SES: For predicting conditions of commercial- 

scale proteae from laboratory results. Useful in 
small batch operations and processes as well. Kettle 
can be utilized for vacuum distillations, pressure cool 
ing, experimental investigations. 
Features: Kettle can operate under pressures rang- 
ing from 1 mm of mercury vacuum to 100 psi. Contains 
alembic condenser which can be cooled with water or 





heated with steam, and a cooling cylinder which 
can be steam-heated. 


C 
Kettle holds 10 gallons, is construct 


Strip heaters are in dire Pressur 
a2 aux 


Description: 
of Type 316 stainless steel. 
contact with outside surface of the corrosion-resista 
kettle. Source 
Unit has bottom outlet valve, two 2” sight glasses, FP, Mi 
4” hand-hole, an indicating thermostat with dial-typg*? 70¢ 
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thermometer, pressure gauge, and the condenser and 
cooling cylinder mentioned above. 


Motor and sheaves provide 4 agitator speeds from 75 to 
300 rpm. All electrical equipment is explosion-proof. 
Agitator shaft carries 4-blade open turbine paddle at 
bottom, a second 4-blade paddle part way up the shaft, 
and a 2-blade wire-mesh foam breaker above this. Foam 


View of pressure and vacuum tight reaction kettle in 
operation in General Mills Research Laboratory at 
Minneapolis 
breaker and paddles can be adjusted to any desired 
Agitator shaft is hollow, with outlet holes at 
lower tip of shaft permitting introduction of gas or 

liquid into kettle during operation. 


Source : Brighton Copper Works, Inc., Dept. FP, 
2150 Colerain Ave., Cincinnati 14, Ohio. . . . or for 


$more information check FP 7061 on handy form, pages 
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orizontal, in-line filter 
is easy fo clean... 


all parts including one-inch sanitary tubing connec- 
tions are of stainless steel 


Uses : For sanitary in-line filtration of liquids, such 
milk, where easy disassembly for complete cleaning 
isa necessity. 


Features : All stainless steel construction. 
filter cloth or paper can be used. 


Either 


0 ——— Description: 

Horizontal plate 
type of filter hav- 
ing one square 
foot of filtering 
area. All parts 
including the one- 
inch sanitary tub- 
ing connections 
are easy-to-clean 
stainless _ steel. 
Compact construc- 
tion as shown in 


photo. 


Can be installed 
in production line 
without separate 
pump if pipe line 
Pfessure is sufficient for filtering purposes; otherwise 
1 auxiliary pump should be installed ahead of filter. 


Source : Sparkler Manufacturing Company, Dept. 
FP, Mundelein, Ill. . . . or for more information check 
7062 on handy form, pages 2 and 3. 
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Compact, horizontal in-line filter 


the sanitary 
centrifugal pump 


a6 


all stainless, 
foamless, for 
pumping all 
liquid foods 


The new Flex-Flo pumps offer new standards for sanitary 
design, easy and complete disassembly for thorough 
cleaning — plus ability to be mounted almost anywhere 
for most efficient use. Sanitary rotary seal—no stuffing 
boxes. Approved by Sanitarians for use throughout the 
food industry for pumping milk, ice cream mix, bever- 
ages, flavors, fruit juices and other liquid foods. Meets 
3A Sanitary Standards. Now available 
in A and AH sizes. 


Send for information! 
CHERRY-BURRELL CORPORATION 


General Seles and Executive Office: 

427 W. Randolph Street, Chicago 6, Ill. 

Milk and Food Plont Equipment ond Supplies 

FACTORIES, WAREHOUSES, BRANCHES, OFFICES O8 DISTRIBUTORS 
AT YOUR SERVICE IN 56 CITIES 


Ceendimaker ttt 2 grea’ riladly 


When inquiring check FP 7063 on handy form, pgs. 2-3 


MOVE LIQUIDS 


AND SEMI-SOLIDS 
THE W Lz WAY 


Waukesha 100% Sanitary 
Pumps Are Built To 


Give You — 


@ Steadier Flow ©@ Product Protection 
@ Lower Maintenance Cost 


- 

Wecause — 

© Positive displacement gives you flow speed con- 
trol without production line slowdowns. 

© Balanced pump shaft loads mean almost vibra- 
tionless operation. No internal gears or pad- 
dies mean no aeration or agitation. 
100% Sanitary and made of Waukesha metal 
or stainless steel. No internal threads or crev- 
ices. Simple and quick to disassemble. Easy to 
clean. 


WAUKESHA FOUNDRY COMPANY 


Waukesha, Wisconsin 


gett 


J 


FOR HEATING, 
ft be a 


PROVIDES @ OUTSTANDING SAVINGS 


®@ More Prime Surface for More Efficient Heating. 


@ Develops Quick Heat for Quick Starts. (As 
Much as 50% Faster Than Pipe Coil.) 

@ Takes Half the Space, Weighs Half as Much as 
Pipe Coil, Costs Half as Much! 

®@ Platecoils Are Easily Cleaned or Replaced in 
Minutes .. No Downtime .. No Tank Dumping. 

Take advantage of the complete laboratory assistance offered 

by Kold-Hold to help you with your heat transfer problems. 


Send for complete 
technical manual and 
descriptive Bulletin No. P53 


a lL 


KOLD-HOLD MFG co 
HIGAN 


When inquiring check FP 7064 on handy form, pgs. 2-3 


for Sustained Flow ... 
Money Saving Maintenance 


And Waukesha Sanitary Pumps are available in 
Vented type, V-belt drive, and Variable drive 
models. Check your production requirements 
against the advantages Waukesha Pumps offer. 
Write direct for details on the pump you need. 

SANITARY 


PUMPS 


Dependable Product of a Responsible Manufacturer 


hen eee 


When inquiring check FP 7065 on handy form, pgs. 2-3 
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COVER PIPES 
TANKS, WALLS 


Anyone can brush, trowel or spray NoDrip on any clean, dry 
surface. Goes on like plaster, forms a seamless, protective 
coating, stops condensation drip! 

NoDrip keeps equipment and floors safe 
and dry; prevents corrosion of metal and 
prolongs its life. Acid, alkali and brine 
resistant. Comes in 1, 5, and 55 gal. 
drums, ready for use. 


TRY NoDRIP 


Apply NoDrip to a small area, compare the 
results with uncovered portions. 

Send for free NoDrip Handbook 
J. W. MORTELL CO., 532 Burch St.. Kankakee, Ill. 


When inquiring check FP 7066 on handy form, pgs. 2-3 
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THE MARLEY COMPANY, INC. © KANSAS CITY 15, KANSA 


When inquiring check FP 7067 on handy form, pgs. 2-3 
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Maintain Desired Humidity in 


Small Enclosed Areas 


* Compact unit is entirely automatic, noiseless, rustproof 


SES: To maintain any desired condition of hu- 
midity within small encolsed area, such as in testing 
cabinets, 
Features: Control is completely automatic. Calibrated 


dial provides for easy control of humidity. Noiseless 
operation. Requires no steam, pumps, compressors or re- 


turn lines. 


Description: Only non-rusting materials are used in 
construction. All parts are copper and dome is chrome- 
plated. Installation involves only plugging into electric 
outlet and filling unit with water. Float level indicator 
always shows the amount of water remaining in the unit. 


Operation is as follows: water is brought into bottom pan 
of unit. Hollow copper tube rotating in water forces a 
thin stream to ascend onto disc revolving at 3450 rpm. 


This fine sheet of water is hurled onto copper comb and 
instantly broken up into minute drops. Mounted on the 
bottom of copper disc are small blades which create a tur- 
bulence in the air inside the unit. Air, seeking to escape, 
finds its way out through portholes in dome, carrying with 
it the finest water vapor from inside the unit. Coarser 
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Uses: 
Featu: 
and ai 
even f 
Descr: 
rotatin 
+ provid 
: “<< contro 
Compact humidifier with thermostat-type control mately 


vapor falls back down to bottom of pan and is reused. tpm. 
Motor is 1/40 hp, drawing 75 watts. Height of unit ij 








Quiet, pulseless air-delivery 
for moderate pressure and 
vacuum needs... 


three rotary-vane air pumps employ intake, outlet 
filters, visible oilers, other accessories 


Uses: To produce moderate degree of vacuum and air 
pressure with comparatively large air volume per hp. 
Meets requirements for feeding paper, cardboard, light 
metal or plastic material on folding and packaging ma- 
chines. 


Features: Rotary-vane design runs quietly and produces 
positive, polsion air delivery, All models are equipped 
with ball bear- 

ings and V-belt 
pulley. Pulley has 
integral fan for 
cooling. 


Description: 
Small dual pump, 
Model 10x1040, 
delivers 9 cfm at 
each chamber at 
1200 rpm. Either 
or both chambers 
produce vacuum 
to 20” or pres- 
sure to 20 psi. Similar in outside. appearance to smaller 
model shown here, large dual pump delivers 14 cfm from 
pressure chamber and 9 cfm from vacuum chamber. 


Up to 15 psi pressure and 15” vacuum is developed by 





10Y,”, diameter 1314”. Shipping weight 42 lbs. Practic 
Source: Small space humidifier is made by Abbeor - : 
Supply Co., Dept. FP, 58-10 41st Drive, Woodside, N. | see 
. or for more information check FP 7068 on handy mater 
form, pages 2 and 3. dinaril 
hours 

effectin 

in solv 


large pump. By connecting pressure (exhaust) se olf conven 
vacuum chamber to pressure line, increased air blast i impell 
obtained. been 

Third pomp in this group is model 3040, a single-chambeg mixed 
pump producing moderate pressures or vacuum with voll less th 
ume of 19 to 24 cfm depending on the rpm. Bulletio§ Motor: 
A-12 gives complete details enclose 


Source: Gast Mfg. Corp., Dept. FP, Benton Harbor, tion fr 
Mich. .. . or for more information check FP 7069 on Type 3 
handy form, pages 2 and 3. of leac 

provide 
Fire extinguisher shells are “) on 
drawn from single sheet DC 
of silicon bronze... Se che, 


design imparts strength of 1400 psi to shells of 24;§ from tl 
gal. foam, soda-acid and water types Source. 


Uses: These 2Y4 gal. portable extinguishers offer ! Laborat 
selection to meet snacike requirements for emergency sefv inform 
ice. Together, these three models can handle free burning 
and flammable liquid blazes, wood, paper and rubbish fires 















§ Handi 

Features: All units feature ultimate shell strength oll 18 gig 
1400 psi, a 65% increase over that of previous models 
They are twice as strong as welded silicon bronze units an Machin 
214 times as strong as fabricated copper extinguishes olers, 
They are 2 lbs lighter than the drawn-shell models the differen 
replace. Units f 
Capaciti 









Description: Line includes foam, soda-acid and anti catal 
freeze water types, approved by Underwriters’ and Facto ¢ We 
Mutual Laboratories. Models are tested to 500 Ibs. Entitt speci fy | 


N 
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shell and dome is drawn from a single sheet of metal, 
eliminating longitudinal seam and dome construction of 
fabricated units. 

New bottom handle has exceptionally comfortable grip. 
Holes in extinguisher skirt admit a bar which will hold unit 
in place while removing cap. This avoids damaging of 
extinguisher and makes recharging easier. 

A transparent plastic nozzle affords a clear view of passage- 
way, gives greater resistance to accidental blows. 

Source: American-LaFrance-Foamite Corp. Dept. FP, 
Elmira, N. Y. . . . or for more information check FP 
7070 on handy form, pages 2 and 3. 





Counter-rotating propellers 
have cutting action which 
speeds mixing... 


lab mixer has speeds to 12,000 rpm; annular flow 
assures that all material reaches impellers 


Uses: For rapid, thorough mixing of materials. 
Features: Scissors action of counter-rotating blades 
and annular rather than circular flow speed dispersion of 
even most difficult materials. 

Description: Two motors drive 2 concentric, counter- 
rotating shafts equipped with propellers. Variac transformer 
provides stepless speed 
— control from approxi- 





rol mately 200 to 12000 
used. 

of unit i ; 
5s. Practically no cavita- 


y Abba “ or a 
side, N.] effect ds encoun ered. 
Materials which or- 

dinarily require 2 
hours or more for 
effective dispersion 
in solvent when using 
) ps of conventional single- 
ir blast § impeller mixers, have 
been thoroughly 

le-chambe§ mixed by this unit in 
| with vol less than 10 minutes. 
Bullet Motors are completely 
enclosed for protec- 

in Harbor§ tion from corrosive fumes. 


on hand 





High speed mixer has counter- 
rotating propellers 

All immersed parts are of 

> 7069 onf Lype 302 stainless steel except for a bottom guide bearing 


of leaded bronze. Four high-speed sealed ball bearings 

provide trouble-free service; clamp allows quick position, 

adjustments, 

Units are available for use on either 110 or 220 v. AC 

or DC outlets. Shaft lengths and propeller designs may 

be changed as required. Further information is available 
lls of 2448 from the maker. 

Source : Manufacturer is the Brookfield Engineering 
-rs offer | Laboratories, Dept. FP, Stoughton, ‘Mass. ... . or for more 
gency sett information check FP 7071 on handy form, pages 2 & 3. 
ee burning 


bbish fires Handling systems for canners, 


tr capt 18 different capacities 
us m ae 
> units and Machines used as exhaust boxes, non-agitating cookers, 


coolers, pasteurizer-coolers, sterilizer-coolers come in two 
different sizes with a choice of 18 different capacities. 
Units feature walking-beam conveyors. 

Capacities, dimensions, and other data are given in 8-page 
atalog issued by Canning Machinery Co., Dept. FP, 4525 
8. W. Lee St., Portland 19, Oregon. When inquiring 
specify FP 7072 on handy form, pages 2 and 3. 
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FEATURES 


BETTER QUALITY 
MORE STABLE MIX 
GREATER YIELD 
MORE UNIFORMITY 
BETTER KEEPING QUALITY 


LITTLE ATTENTION REQUIRED 


SANITARY 
EASILY CLEANED 
_ LESS MAINTENANCE 


PLL ss Sees RNIN a La SSNS EID 


- A TYPICAL 
OAKES DAY 
Type of Running 
Cake Time 
SHORTENING 
BATCHES 
Loaf Cake 20’ 
Rings 20’ 
Layers 30’ 
SPONGE 
BATCHES 
Jelly Roll 30’ 
Small Layer ii’ 
Large Layer i’ 
Rings 30’ 
CHOCOLATE 
BATTERS 
Cup Cakes 30° 
Layers 12° 


Sandwiches i’ 


When inquiring check FP 7073 on handy form, pgs. 2-3 


AMF OAKES MIXER @ STORAGE TANK @ PUMP @ AMF GLEN MIXER 


Typical Glen Oakes layout. Other one and two-floor combination, can be made to suit your plant layout. 


With production capacity of up to 30,000 Ibs. on varied production in an 
8-hour day, the AMF Oakes Continuous Automatic Mixer proves its value on much smaller . 
production. 


QUICK CHANGEOVER from one type of batter to another meets every 


demand of the baker for VARIETY in cake production. It is not necessary to have long 
continuous runs to use the Oakes efficiently. (See chart of a Typical Oakes Day.) 


a It takes LESS THAN 2 MINUTES to change over the Oakes 
from sponge to pound or from pound to chocolate batters. 
It takes only 15 minutes from the time you stop depositing > 
chocolate batter until you start depositing light batter. 





VARIABLE CAPACITY Production is variable from 500 to 4,000 Ibs. per 
hour according to the capacity of your ovens. A single foot pedal controls the flow into 
the depositor. 

One man with automatic equipment for scaling flour and sugar can scale, pre- 
mix and deliver to the depositor 3,600 Ibs. per hour. (Without automatic scaling 3,000 
Ibs. per hour.) 


Write to Mr.T. R. Stevens for literature and complete specifications. 


AMERICAN MACHINE & FOUNDRY COMPANY 


485 FIFTH AVENUE, NEW YORK 17 N.Y 
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We Kathahar Syitm 


WILL CONTROL IT! 


Humidity problem? Ask a Kathabar Humidity Engineer to 
tell you all the facts about the Kathabar System . . . how it 
will provide just the desired grains of moisture, or percent 
of relative humidity best suited for the specific processing 
application ... the simplicity and dependability of the 
Kathabar System—proved in over 300 installations , ,, how 
it can reduce and possibly eliminate refrigeration tonnage 
«. . how it works independently of temperature . . . how it 
eliminates condensation in pipe galleries and prevents frost 
‘on low temperature refrigeration coils. There 
are hundreds of applications in the process 
industries where the Kathabar System of 
humidity control will operate profitably. 

Truly, the Kathabar System is the better 
Way to air condition wherever humidity is a 
problem in processing atmosphere. 


RETURN THIS COUPON 


SURFACE COMBUSTION CORPORATION + TOLEDO 1, OHIO 


When inquiring check FP 7074 on handy form, pgs. 2-3 
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Spiral design gives fine spray 
without use of vanes, 
whirl dises ... 


fog nozzles produce finer particles at relatively low 
pressures without clogging 


Uses: To produce fine sprays of various patterns at 
low pressures. 


Features: Unique design permits formation of finer 
particles without use of vanes or whirl discs. 


Description: Whirling water in single high-velocity 


“Shows unique design of spray nozzle 


jet is sheared into fine films which break up to form fog 
at relatively low pressures. 


It is reported that nozzles are practically clog-proof. Models 
with flow rates from 1/4 to 100 gpm are available. 


Source: The Bete Fog Nozzle Co., Dept. FP, Green- 
field, Mass. . . . or for more information check FP 7075 
on handy form, pages 2 and 3. 


Gives direct reading of 
percent moisture in 
1 operation... 


tester has infra-red heat source for quick analysis of 
drugs, herbs, chemicals unaffected by heat 


Uses: To give direct reading of percent moisture in 
grains, hay, nuts, seed, other crops. 


Features: Drying of sample and direct sending in per- 
cent moisture is accomplished in one operation. Infra-red 
heat source permits quicker analyses, 


Description: Illustration shows tester with infra-red 
lamp housing moved to reveal sample pan. Two scales 
can be seen, the on 
rear scale being bas 
gtaduated into 9 
divisions, each cor- 
responding to 10% | 
moisture, and the 
front scale being 
gtaduated into 10 
1% divisions. 
When sample is 
to be tested, unit 
is first balanced by ~ 
adjusting weight 
on center beam. 
Both weights are then set at zero at right end of scale, 
sample is poured into sample 
again, and then weights are moved to left to allow sample 
to settle, thus avoiding scorching. 


Lamp is moved over sample and turned on for 20 minutes. 
When scale beams drop, scale is rebalanced and percent 
moisture is read directly from scales. 


Source: Produced by American Crop-drying Equip- 
ment Co., Dept. FP, Crystal Lake, Ill... . or for more 
information check FP 7076 on handy form, pages 2 & 3. 


One operation gives percent 
moisture in sample 


an until scale balances. 


What’s 
CA 


New 


Solution”? 


It’s an article in 
FOOD 
PROCESSING 
describing a new way 
of solving a tough 
plant operating 
problem. 


In each 

issue you will find 
specific “case 
histories” showing 
how these processing 
problems were solved. 


Each article 

.. States the 
operating problem 

.. explains the 
process used 

.. gives details of 
ae roblem was 
solve 

.. Shows results 
secured, 


Take a look at 
“New Solutions” 
articles beginning on 
page 8 in this issue— 
they might suggest 

a “solution” for 
some of your tough 
processing problems. 


Ww 
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FOOD NEWS AND INTERPRETATIONS 


— 


(Continued from page 7) 


flavorless, and not to hydrolyzed vegetable proteins which 
generally contain only 12 to 16% MSG. 


According to FDA, a suitable ingredient declaration on 
foods containing one of the latter products is: “unrefined 
monosodium glutamate and salt.” 


Industry executives establish 
Food Law Institute 


Executives in the food industry have organized the Food 
Law Institute as a non-profit corporation. Its objective 
is to develop post-graduate instruction and research in 
food law at university schools of law. 


First major activity of the Institute was the establish- 
ment, last September, of two courses in food law at 
New York University Graduate School of Law. Thirty- 
eight students, including six with fellowships provided 
by the Institute, are enrolled in the courses. The law 
schools of the Universities of California, Washington 
and Minnesota have also voiced interest in such courses, 
and the Harvard Graduate School of Business Adminis- 
tration has agreed to cooperate in the Institute’s program 
beginning with a series of introductory lectures in 1950. 


Oregon State offers 
short courses 


The 29th annual Canners and Frozen Food Packers 
School given by the Food Technology Department at 
Oregon State College is scheduled for February 6-15, 
1950. 


Also beginning Feb. 6, at Oregon State, specialists from 
the American Can Co. will offer a two-week course in 
double-seaming. 


Candy technologists 
establish award 


The American Association of Candy Technologists, in 
cooperation with the American Sugar Refining Co., has 
established the Stroud Jordan award to be given annual- 
ly to the person who has made an outstanding contribu- 
tion in the field of candy technology. 


Nominations are invited by the Award Committee c/o 
Professor Katheryn E. Langwill, Drexel Institute of Tech- 
nology, Philadelphia 4, Pa. 


Organize company to market 
frozen apple juice 
concentrate 


Apple Concentrates, Inc., of Sterling Junction, Massachu- 
setts, has been organized as a Massachusetts corporation ; 
25,000 shares of $1 par value are to be issued, of which 
12,500 shares were publicly offered at $10.00. 


The company is constructing a pilot plant in West Concord, 
Massachusetts, for the production of a frozen apple juice 
concentrate. It is expected that operation of the plant will 
begin this season. 


Process in some ways will be similar to that used by 
Minute Maid Corporation, which company was originally 
ganized by National Research Corporation under the 
tame Vacuum Foods Corporation. It is hoped that apple 
juice concentrate will receive the same favorable public 
«ceptance which Minute Maid orange concentrate has met. 
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Final standards for mayonnaise 
and salad dressings are 
expected soon 


Proposed definitions and standards of identity for mayon- 
naise, salad dressing, French dressing and related prod- 
ucts are not likely to be much changed when issued in 
final form, according to officials of the Federal Security 
Agency’s Food & Drug Administration. 


Final text is expected soon. One reason for expecting 
prompt action is that the standards come quite close to 
reflecting the ideas of industry members and their tech- 
nical advisors. Thus, few corrections and changes will 
have to be considered. 


It is virtually certain that Finding No. 6, which estab- 
lishes the requirement of 2.5% acidity in the vinegar in- 
gredient of mayonnaise and salad dressings, will be clari- 
fied so that it will not appear to require 2.5% acidity 
in the starch paste used in making salad dressing. 


FSA will make clear that the permitted dilution for the 
vinegar does not include the water used in the starch 
paste. This will take care of the principal industry ob- 
jection to the standards as written. 
men pointed out that the amount of dilution of vinegar 
in salad dressing is self-regulating — if acidity is too 
low the keeping quality of the dressing will be poor. 
Another challenged finding is No. 29, which fixes the 
minimum egg yoke in salad dressing at 4% by weight. 
Morris H. Joffe, of the Emulsol Corp., Chicago, and 
technical advisor to the Mayonnaise and Salad Dressing 
Manufacturers Assn., testified at the standards hearings 
that the range in use of egg yoke was from 2.3 to 4.64%. 
The Association recommended that if a minimum were 
established it should be 2.5%. 


In Finding 22, FSA refused to permit use of chemical 
emulsifiers in French dressing and salad dressings, on 
the ground that the general descriptions offered for these 
ingredients would include chemicals never used in either 
home or commercial production of salad dressings, and 
of which only a few have been investigated for their 
toxicological properties. Officials said it would be a 
mistake, however, to conclude from this that they have 
come to any decision on the future status of emulsifiers 
in the pending bread standards. 


Finding 23, which turns thumbs down on chemical anti- 
oxidants, summarizes FDA’s ideas about chemicals in 
foods as reported on page 24 of December FOOD 
PROCESSING. Determination of whether any chem- 
ical is harmless “involves highly complex, difficult, 
and time-consuming investigations, the adequacy of 
which requires evaluation by experts in pharmacology, 
medicine, and related sciences, who are trained and ex- 
perienced in making such investigations”. 

Mayonnaise and salad dressing manufacturers are not in- 
clined to object to the elimination of either chemical 
emulsifiers or antioxidants from the list of permitted 
ingredients. 


Federal grants aid studies 

on waste disposal ’ 

The Public Health Service of the Federal Security 
Agency to date has granted $891,487 to state and inter- 
state agencies and territories, for studies of water pollu- 
tion resulting from industrial wastes. 


Two grants are of special interest to the food industry: 
for studying methods of treating citrus wastes, Texas 


(Continued on next page) 
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(Guanmifeed To save 


TIME, WORK AND CASH 


“The tougher the job, the tougher the 
tools have gotta be—for me -that’s 


RibatDs.” 


this Housing ever 
Breaks or Distorts we 
will replace it Free 


RIGEID’s 
guarantee means no 
pipe wrench housing 

expense—at all, ever 


@ Workers everywhere like the work-saver 
features that make rimarmp the world’s fa- 
vorite. Housing is guaranteed against break- 
age or distortion. Adjusting nut spins easily 
in all sizes 6” to 60.” Handy pipe scale on 
hookjaw. Instant-action non-slip, non-lock 
jaws. Powerful comfort-grip I-beam handle 
with flared end that won’t let your hand 
slip off. Ritmm0Ds save your time and money. 
Buy them at your Supply House. 


WORK-S AV es 
THE RIDGE TOOL CO. * ELYRIA, OHIO 


PIPE TOOLS 


When inquiring check FP 7077 on handy form, pgs. 2-3 
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FOR HIGH SPEED, UNIFORM FILTRATION 
REQUIRED IN FOOD PROCESSING 





Capacities 50 G.P.H. 
to 5000 G.P.H. 







Sparkler Filters operate on a distinctive principle, using 
horizontal plates, that are particularly efficient in maintain- 
ing uniformity in operation over a wide range of pressure, 
temperature, or viscosity conditions, 


HERE ARE A FEW 
FOOD PRODUCTS 
THAT SPARKLER 
FILTERS HANDLE 


WITH EASE: ; : 
Candy Scrap Filters water sparkling clear, removes all off-tastes, odors, 
= Broth color, sediment, chlorine, sulphur, algae, pipe rust, etc. 
Egg Albumen Because filter media are supported on a horizontal plane 
a and filter aids floated into position uniformly, filtration takes 
Honey place uniformly over entire filtering areas. Flow through 
—, filter is always with gravity. The patented scavenger plate 


Milk filters the last drop, leaving no hold over in batch filtration. 


Vesctente oil We invite correspondence on your problems. You will 
Syrups receive the advice of filtration engineers with over a quarter 
Wines of a century experience in a specific field. 

Fruit Juices 

as SPARKLER MANUFACTURING COMPANY 


Beverages MUNDELEIN, ILLINOIS 
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New York Packer 
Steps up Processing 
of Quick-Frozen Corn 


@ Installation of a conveyor system using Cyclone 
Chain Link Conveyor Belt, enabled a New York 
frozen food packer to increase production volume 
and cut costs in preparing corn-on-the-cob and 
corn kernels for quick-freezing. 

The Cyclone open-mesh belt permits both 
steam and cooling wash water to circulate freely 
. speeds up blanching and other operations. 

Cyclone Metal Conveyor Belt engineers, draw- 
ing on 30 years’ experience in the field, will advise 
ou on your conveyor belt problems without ob- 
sah Consult your nearest Cyclone sales of- 
fice; they’re in most principal cities. 


CYCLONE FENCE DIVISION 


(American Steel & Wire Company) 
DEPT. K-10, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 





CYCLONE 
METAL CONVEYOR BELTS 
STATES STEEL 


a 


UNITED 
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FOOD NEWS AND INTERPRETATIONS 


State Department of Health was given $14,000; for 
studies of the treatment of beet sugar wastes, $8,500 
was assigned to the Minnesota Water Pollution Control 
Commisssion. 


Frozen bakery product 
market surveyed 


A survey of the market for frozen bakery products has 
recently been instituted by Lloyd R. Wolfe and Associates, 
business consultants at 135 S. LaSalle St., Chicago. 


An attempt will be made to determine the rate of growth 
and potential size of the market for frozen foods, the 
baker’s rightful share of that market, and how it may be 
secured by him. In addition, the survey will endeavor to 
establish fundamental facts concerning manufacture, pack- 
aging, and distribution of frozen bakery products. 


Convention & Exhibit Schedule 


Jan. 18-20. American Dehydrators Association, Annual 
Convention, Broadmoor Hotel, Colorado Springs, Colo. 


Jan. 27-30. National Canners Association, Annual Meeting 
and Machinery Exhibit, Convention Hall, Atlantic City. 


Jan. 31-Feb. 4. All-industry Frozen Food Convention, 
Congress Hotel, Chicago. 


Mar. 26-30. American Chemical Society (117th National 
Meeting), Houston, Texas. 


April 9-13. American Chemical Society (117th National 
Meeting), Philadelphia. 


April 16-20. American Chemical Society (117th National 
Meeting), Detroit. 


May 7-10. Flavoring Extract Manufacturers Association, 
Annual Convention, Hotel Traymore, Atlantic City. 


June 4-9. National Confectioners Association Annual 
Convention and Confectionery Industries Exposition, 
Waldorf-Astoria and Grand Central Palace, New York. 


Handbook of radiant heating, 
cooling and snow removal 


Revised and enlarged second edition of ‘Radiant Heating”’ 
(504 pages) is a practical handbook covering American 
and European design and installation of radiant or panel 
heating, snow melting and radiant cooling systems, 


Typical problems are presented, with step-by-step procedure, 
simplified working data, charts and tables. Profusely 
illustrated. Final chapter includes 78 charts simplifying 
direct determination of pipe size and spacing for iron and 
steel pipe and copper tubing. Radiant heating theory is 
included, but this book is mainly concerned with applica- 
tion of radiant heating to actual problems. 

Author, T. Napier Adlam. Remit $6 direct to The Indus- 
trial Press, Dept. FP, 148 Lafayette St., New York 13, 
N. Y. Or, when inquiring specify FP 7080 on handy 
form, pages 2 and 3. 









FOOD PROCESSING 
ENGINEERS THE 
WORLD OVER 
AGREE — 














SVVTRON 


‘“‘Pulsating Magnet”’ | 


ELECTRIC | 
VIBRATORS | 


“assure a smooth, effort- | 
less, controlled flow of | 
material thru bins, hop- 
pers and chutes.” 


Their 3600 controlled vibrations per 
minute save equipment and man- 
power — by eliminating pounding, 
hammering and rodding. They pre- 
vent loss of costly time due to ma- 
terial coming “short” on dependent 
operations, and prevent loss of ma- 
terial due to “surges.” 


Write for literature 


SYNTRON CO. 


110 Lexington Homer City, Pa. 


When inquiring check FP 7081 
on handy form, pgs. 2-3 
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Discussed in Ti bis Issue --- 


PROCESSES, EQUIPMENT and MATERIALS 


Use this “‘quick-locator” when you want information on ea specific type of process, 
equipment or material mentioned in the processing stories or the advertisements 


“Information Request Slip.” 


in this magazine. Everything discussed in this issue is given here, if you want more 
data you can write manufacturer direct . . . or turn to pages 2 and 3 and use the handy . 
This is a special service provided by the publisher 


. . . no obligation or charge, of course. The publisher contacts the proper manu- 
facturers for you—information comes to you direct. 
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COOPER ALLOY 


Offers a Complete Line of 


STAINLESS STEEL 


CS ete 


Couplings, nipples, caps 
and miscellaneous fittings 
are available from stock 
in stainless, nickel and 
monel with iron pipe 
size or hose threads. 
Ideal for joining 
chemically resistant 
natural or synthetic 
hose materials. 
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Spray 
Nozzles 


high precision 
industrial tools 


Every spray nozzle manufactured by ees 


Systems Co. is designed and accurate 


y man- 


ufactured to meet exact specifications in 
spray volume, atomization, impact and pat- 
tern at any given pressure. That's why Spray- 
ing Systems nozzles are doing such effective 
cost cutting jobs on every recommended ap- 
plication. Find out what they 


can do in your plant. 


Write 


today for General Catalog 22 
and Pneumatic Atomizing Cat- 


alog 23. 


TTR SYSTEMS CO. 


» 
a MGtCHECECS 


aad LET 


eee ee oe, 


3213 RANDOLPH ST. © BELLWOOD, ILLINOIS 


Suburb of Chicago 


When inquiring check FP 7084 on handy form, pgs. 2-3 


HERE’S THE NEW QUICK WAY TO 


FIX BROKEN 
CONCRETE FLOORS 


TAMP SMOOTH! TRUCK OVER! 


Use durable INSTANT-USE .. . a tough plastic 
material which you simply shovel into hole—tamp—and 
run traffic over immediatel NO WAITING. Bonds 
tight to old concrete. Makes smooth, solid heavy-duty 
atch. Withstands seas loads, Keep a drum op 
and for emergencies. Immediate shipment. 


tauron for FREE TRIAL OFFER 


INSTANT-USE 


FLEXROCK COMPANY 
3642 Filbert St., Philadelphia 4, Pa. 


Offices In Principal Cities. 


Please send me complete INSTANT-USE in- 
formation and details of TRIAL ORDER PLAN 
—no obligation. 
aS 
Company ............ 


Address .......... 


ne eeew eens n-eeeeeenes -oceccerenttewerecess ee ccecececcecssmmmes 
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SPROUT-WALDRON & COMPANY 


25 WALDRON STREET 
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Whitecaps 


Pioneer 
Stanzoil 


or 
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Manufacturing Engineers 


New Work Comfort and Efficiency 


Workers like to wear them, efficiency is increased 
with Pioneer Stanzoil Whitecaps. Slip on as easily as 
a cloth glove. New comfort from short curved fingers 
that fit every hand snug to fingertips, relieve strain 
in wearing, eliminate floppy ends that hamper 
worker's dexterity. Amazing non-slip finish grips 
wet objects as if dry. Made of DuPont neoprene, long- 
lasting in oils, acids — sanitary white, coral lining, 
3 sizes (small, medium, large). Speed production, 
reduce accident claims — buy Whitecaps from your 
supplier or write direct for complete information. 
For even greater sensitivity — Stanzoil RSW 13's; 
less bulky, more sheer. 


The Pioneer Rubber Company 
R - A " I Fe 


oven 30 YVedrs of QUALITY GLOVE MAKING 


When inquiring check FP 7087 on handy form, pgs. 
FOOD PROCESSI 


Standard 


MUNCY, PA. 
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If You Would Like to: receive 
FOOD PROCESSING personally, without, charge, 
ask our READERS SERVICE DEPT. °*°° fill in form below. 


If you are responsible for Up the capeely, £2 eeetiene Geneiive, 
as opie plant su aisea ces chemical engineer, chemist, engineer 
or equivalent FOOD PROCESSING wi be sent to you regularly, without 

or form below is for your request. 


Present Reader... if this issue of FOOD Others in Your Plant . . . If others in your plant, 
PROCESSING was addressed to you or if you have having responsibilities for 
mailed one of these request slips, it is not nec- ied thors, would abo lke to to receive FOOD PROC. 
ESSING, use the form on back of this sheet. 


essary to fill in this form. 
of Address . . . Use this form to notify 


ibilities for Change 
ao rem above), us of a change in address. doggy wie Fh 
, with- oo Wee Cl bdeies ae in addition 
egy slit ua former address including company, city a rot 


ie 
Bi 
a: 

‘ 


"Tone No. State 


Just mail this request to READERS SERVICE DEPT., FOOD PROCESSING 
737 North Michigan Avenue, Chicago 11, Illinois 


See other side of this sheet 
NR 


OR GAREY Firtncdacerepy. 





WOULD OTHERS IN YOUR PLANT: also like to receive Y | 
FOOD PROCESSING Withut charge? ; IOC 


If others in aes Dowie sretieetianetieeaent aiae-enamapelin ations 
as edealinetiee Se ee er ae rocening sprain 
nologists, chemical engineers, chemists, uivalent res 

also would like to receive FOOD PROC Satine aanes Koken Then mail 
this slip to READERS SERVICE DEPT., FOOD PR PROCESSING, 737 ‘North Michigan 


pois Chicago II. 


IF YOU ALSO.WOULD LIKE 


to receive FOOD PROCESSING personally and 
without charge, see reverse side of this sheet 


See other side of this sheet 











"eaté Interesting’ 
Purify storage room air 


fo retard ripening of 
D’Anjou pears 


Carbon air-purified storage can do much to 
preserve the life and quality of pears under 
refrigeration. Duckwall Bros., Inc., Hood 
River, Ore., have installed air purification 
units throughout their plant in which 200 
carloads of pears and apples may be stored. 
Research indicates that both fruits give off 
ripening gases, in amounts that vary at 
different stages, in their life cycle. 

It is presumed, that if one lot of pears is 
at one point where it is giving off a 
considerable quantity of gas, this lot can 
stimulate ripening of all other less mature 
fruit in storage. Cleansing the atmosphere 
of these naturally evolved gases consider- 
ably lessens the cross-ripening effect. (W. 
B. Connor Engineering Corp., 114 E. 32nd 
St. New York 16, N. Y.) 


Process keeps produce iced 
upon harvest, in transit, 
on display in store 


What is called a “hydro-cooling process” 
is being used in harvesting, packing, ship- 
ping and displaying vegetables, so that 
Aloss in nutritional values will be held to a 
minimum, wilting prevented and freshness 
preserved. 

Produce is removed from the fields with 
vegetable temperatures ranging as high as 
100 degrees. Small, frequent loads are 
tushed to pre-cooling tanks of circulating 
ice-water. Vegetables are first washed, 
then scrubbed, if necessary, before they are 
placed in pre-cooling tanks. 

Produce is packed immediately, following 
pre-cooling at 33-50 degrees. Manner of 
packing permits infiltration of chipped ice. 
which is added immediately, to reduce and 
hold temperatures of 33 degrees, at which 
it remains until sold from displays. 

Packed crates are transported in iced, in- 
sulated trucks. On arrival, produce is 
moved to iced merchandising displays. 
where temperature is still held at 33 
degrees. 

The Hydro-Coolers Association was formed 
by some 36 of the larger growers in the 
Twin Cities area. The actual processing. 
as set up by individual members, will be 
supervised by representatives of Winston & 
Newell Co., operating “Super Valu” stores 
in Minnesota, Iowa, North and South 
Dakota and Wisconsin. 


Cuban fiber may be rival 
of jute 


Kenaf, a fiber that grows in Cuba, may be 
acompetitor of jute. It also grows in other 
parts of the world, is a distant cousin of 
the cotton plant and also related to jute. 
enaf can be grown in Cuba between April 
and August, dead season for growing sugar 
cane, Experimental tracts have yielded 
3500 Ibs. per acre. Kenaf fiber bags filled 
with sugar have withstood rigorous tests 
extremely well. Market for such fibers is 
indicated in U. S. purchases of 165,000.000 
Pounds of jute fiber each year for making 
sacks, rugs, matting and other products. 












For more information on prod- 
uct at right, specify FP 7088 
» . . see information request 
blank between pages 2-3. 








JUST ONE IDEA from this new 20 page booklet (see coupon 
below) can help you prevent stray metal from damagin 
equipment, or injuring a customer. It’s all about Allis- 
Chalmers electronic Metal Detector for spotting metal par- 
ticles. Numerous schematic sketches such as the following 
make this a helpful booklet. 





PROTECTS PROCESSING MACHINERY .. . A dicing ma- 
chine, used to cut mixed vegetables prior to canning, is, 
protected from damage by tramp metal with an Allis-Chal- 
mers Metal Detector. Protection of delicate processing ma- 
chinery reduces down time and costly, unexpected stoppages 
in the handling of perishable foods, 


SAFEGUARD BOTH PRODUCT AND PROCESSING EQUIPMENT 


Allis-Chalmers Electronic Metal Detector spots magnetic or non-mag- 
netic metal particles, Pieces as small as .039 of an inch in diameter 
are located regardless of how deeply embedded. Systems may be ar- 
ranged so that when metal is detected:- 1, conveyor is stopped, 2. 
automatic rejection device is actuated, or 3. an alarm signals for 
manual removal of contaminated article. Handles belts to 24” wide at 
speeds from 15 to 600 fpm. Aperture heights: 2”, 4”, 7” and 12”. 





15 Ways to Protect Product Purity 
in New Metal Detector Booklet 





ALLIS-CHALMERS & 
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INSURE PACKAGED GOODS QUALITY . . . In many pack- 
aged food industries Allis-Chalmers Electronic Metal De- 
tectors are being used as a method of inspection to improve 
product purity and to maintain customer good-will. Cereals, 
candy, cough drops, biscuits and chewing gum only hint at 
the numerous applications possible. 


r 
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PRE-PACKAGING INSPECTION ... Vegetables, fruits, meats 
and other food products can be inspected prior to canning. 
Automatic rejection of aauhaeiaaelanad portion can be 
actuated, making continuous flow handling equipment pos- 
sible. Illustrated is a method of inspecting mixed vegetables 
before entering the filler. 
r we 
ALLIS-CHALMERS, 1114A SO. 70 ST. | 
MILWAUKEE, WIS. 





























Send new 20-page booklet No. 7217 on Metal Detected 
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a practical review of 
GLYCERINE applications in 


Foods— 


Wourre? ...- How? ... Why?... 
If you’re looking for the answers to 
these questions on glycerine usage in 
food processing —here’s the most up- 
to-date information available! 


“Why Glycerine for Foods?” has 
been reviewed by a number of tech- 
nical consultants as well as the Re- 
search Laboratories of the Glycerine 
Producers’ Association. Contains 
detailed information by charts and 
tables of the physical properties of 
glycerine — the origin, development, 
and chemistry of this amazingly use- 
ful alcohol—grades and their appli- 
cations. 16 pages of practical, useful 
data! 


Whether you now use glycerine or 
just wonder about its possibilities... 
whether you’re in management, pro- 
duction, or research . . . an expert on 
glycerine, or thoroughly unfamiliar 
with the subject— you'll want this in- 


formative booklet. Write for your 
free copy — today! Address: Dept. 
10, Glycerine Producers’ Association, 
295 Madison Avenue, New York 17, 
New York. 


One of a series of five booklets on the industrial applications of 
glycerine. Also available on request: Why Glycerine? (a general sur- 
vey of all main uses) ... Why Glycerine for Alkyd Resins and Ester 
Gums? ... Why Glycerine for Drugs and Cosmetics? ... Why 
Glycerine for Textiles? 


GLYCERINE PRODUCERS’ ASSOCIATION 


295 Madison Avenue, New York 17, N. Y. 





